oO 


i * Cho 
A «4 
# I  ' 


A ——— 


A perfect School of | | F 


INSTRUCTIONS 


For the 


Officers of i 


SHEWI NG: "m A 
Tigrf. 
The Whole &R T 
O F 


A Mafter of the x A Maſter Confe. 


Houſhold, Qioner, 
A Maſter Carver, A Maſter Cook, 
A Maſter Butler, A Maftcr Paſtryman 


Being a Work of ſingular Uſe for Ladies and 
Gentlewomen, and all Perſons whatſoe- | 
ver that are dcfrous to be acuz2inted with 
the moſt Excellent AR TS of Carving 
Cookery, Paltry, Preſerving, and Layinga 
Cloth for Grand Entertainments, Thedlke | 
never before extant in any Larguage, 

Adorned with Pictures curiovfly Ingraveny 
diſplaying the whcie Arts, | 


| 


By Giles Roſe one of the Maſter Cooks in 
His Majefties Kitchen, 


—— 


LON D9N, 
Printed for R. Brxtley and Me. Magnes, in 
Rvſel-fireet 3 i GS JEU?! ; arden, IE82, 


— TP 


— — — — {_—. 


> 
LD 


To the Right Honourable 
SrSTEPHEN FOX, 
Knight, one of the Lords 

_Commuſſioners of the 
Treafury,and Chief Clerk 
of His Majeſties Honour- 
able Board of Green 
Cloth, and to his eyer 

| Honoured Lady. 


* 
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Right Honourable, 


O ſooner had T1 fe 
niſhed my Theatre 
of the World, or 4 

_. Proſpectof Humane 

| _ *.. Miſery, but Twas as 
ſoon invited by the Stationer into 
th? Kitchen, ( it being my proper 

Sphere) to give this our liitle 

A 2 World 
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The Dedication. 


the Mouth, as they att, and 
are Publiſhed by Authority in 


Torld a view of the Officers. of 


France. And finding that I had . 


But tos much time to ſpare, I 


was as willing to gratify him in 


the Tranſlating of this laft, as he ; 


was to exhibit my firſt underta- - 


kings to Publick view, And in- 
deed, the kind and general en- 
tertainment which my firſt Treas 
tiſe received from ſeveral Ho- 
nourable Perſonages, and particu- 
larly from-your Honours, did in- 
courage me to attempt the Tran- 
ſation of this Second little piece, 
and to Dedicate it (in the firſt 
place) to your Honour, in regard 
ou have travelled abroad, and 
do excellently well underſtand 
both the - MP and Ways of 
France, And Secondly to your 
Lady ; becauſe here is not only 
amployment for Men, but curio- 


ſity 
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The Dedication. 
fity for the other Sex alſo : As 
firſs by inſtrufling them in the 
ordering of Linnen,. and next in 

the uſe of the Preſerving Pan. 
Theſe Conſiderations have ins» 
duced. me to- make this Dedica=- 
tion to you both, that under the 
benigne Protettion of two ſuch 


.” Honourable Perſons » = 
' meet. with a favourable Recep- 


tion in the World, and may be 


ſecured from the aſſaults of thoſe: 


| 


envions Detraftors, who love 
mot to ſpeak well of any, but 
of themſelves, and the inſpid 
Off-ſpring of their own ſterril. 
Droentions. But beſides the oblig-- 
ing many of my Friends, here is 


ſomething of gratification to all 


thoſe - who are affetted with No- 
velties; for here they may be 
acquainted with the French ways, 
which might be wery a 1-1 
to them, if the Charatter be true 

A} which. 


The Dedication. 
which Sir Thomas Overbury 
gives of 8 French Cook, who 
affirms he is his Maſters Alchy- 
miſt, and can extratt Gold out 
of Herbs, but yet it is to be 
ſuſpected, that the extrattion wil 
be dear when it is done ; becauſe 
(as he ſays) he gives only a taſte 
ro every one of what he can do; 
as this Book doth of many Pro- 
feſſions and Callings in one ſingle 
Volume, or (as 1 may ſay) ſeve- 
ral Books in one. 

Many do believe the French 
way of working is cheapeſt, but 


let them examine 'this Book, 


and then they may ſee ( for their 
Satisfaftion) which is the beſt 


Husbandry to extratt Gold out of 


| Herbs, or to make a Pottage of 


a Stone, by the example of two 
Souldiers, who in their Quarters 
were minded to have a Pottage , 
the firſt of them coming into a Houſe 


and 


| 
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The Dedication. 


and asking for all things neceſſa- 
ry for the making of one, was 
as ſoon told, that he could have 
none of thoſe things there, where- 
upon he went away, and the 0- 
ther coming in with a Stone in 
his Knap-ſack, asRK'd only for a 
Pot to boil his Stone in, that he 
might make a Diſh of Broth of 
it for his Supper, which was 
quickly granted him, and when 
the Stone had boiled a little while, 
then he asked for a ſmall bit of 
Beef, thew for a _ piece of Mut- 
ron, and fo for Veal, Bacon, &c. 
tilt by little and little he got all 
things requiſite, 'and ſo made an 
extelleut Pottage of his Stone, 
af as cheap a rate( it may be) 
as the Cook extratted Gold from 
the Herbs. | 

But ( for my own part ) 7 ſhall 
ſay but little, either in the praiſe 
or diſpraiſe of any Countries faſhi- 

A 4 


ons, 


The Dedication. 


ons, but leave every one to ' his 
own Fancy and Opinion; only 
thus much I ſhall preſume to 
aſſert, in reference to my ſelf, 
that when the Cooks. of England 
do throw away their Knives and 
Aprons . to Tranſlate other Mens 
Works, it is much to be feared, 
that there is either a cold Kitchen, 
or a hot Cook, or elſe this piece 
of Work had not learned to ſpeak 
Engliſh i» a French dreſs, as 
now. it doth, and yet here is wva- 
riety enough both to pleaſe the 
Beholders, and delight the Eaters, 
aud to ſatisfie all others who 
have any part to att, either in 
Work or Service, as the curious 
'may inform - themſehves, by reads 
ing the Book, and ſpare me the 
pains of telling them any more 
what the whole Work contains, + 

But I fear ſome may alledge, 
that I have made a. long, am 

© 
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ble, and yet ſaid nothing to the 
matter ; therefore he that pleaſes 
to peruſe the enſuing Treatiſe, 
may. fee the great Maſter of the 
Houſehold, with his attendance 
both in" Town and Camp, givin 
of his neceſſary Orders to all Off- 
ces: The Butler folding of his 


. Linnen, and covering of his Ta=- 


ble, and ſetting of his Charge: 


in order : The Carver dividing 


to every one a Portion, both of 


Fiſh and Fowl ; as alſo the. Con- 


fedtioner bufied in his Preſerving- 


Pan; as likewiſe the Cook and: 
Paſtry-man, each in his Office. 
Where F ſhall leave them, and” 
return to your Honours; humbly 
beſeeching. you, that you: will 
vouchſafe (according to your ac- 
cuſtomed Goodneſs) to paſs . a fa-- 
vourable Conſtruttion. upon my: 
Preſumption in this Dedication, 
and to_ receive the following Pro 
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The Dedication. 
duft of my vacant hours into 
your powerſul Proteftion, and 
then I dare confidently aſſure my 
ſelf ; that that Veneration, which is | 
deſervedly due to your Honoura- 

ble Names, will be ſufficient, not 
only to appeaſe the Storms of 
Envy , and reſtrain the Tongues 
of malicious Cenſures, but will al} | 
fo oblige me to glory in your Pa® | 


tronage, and to remain, 


Tour Honours, 


moſt Devoted, and 


moſt Humble Servant, 
Langly Park, 
— x Giles Roſe. 


TO THE 


IND and Courteous whe 
der, the Author of thi; 


K E A D ER. 
Work,made neither Ded:- 


cation. nor Preface to his 


Work, but left it wholly to the 
Printer and Reader, the one to 
ſpeak its P raiſe, ave the other 
to take it into his Protettion, nets 
ther ſhould I'have ſaid any thing 
in this place, "but only for the 
diſtance of my 217 ploy fram the 
Preſs, hath 'hmade me Aoubt that 
there may be ſome ſmall miſtakes, 


which 


To the Reader. 
which neither the Printer, - nor 
my ſelf could help; but to. ſhew 
the Reader, that ſuch Errata 
are not my fault, I have Dedi- 
cated the Tranſlated Work to 

- ſome of my beſt- Friends, that un- 
der the ſhadow of their Protetti- 
on, I hope the thing done will 
find a ſafe paſſage into the World 
after a long and tedious Travel, 
under which it hath fo long groan- 
ed for a deliverance, but 1 do 
not know ahy one that can be 
blamed for its not appearing ſoon- 
er in Publick, but only the too 
much haſte of Pamphlets. And 
as for the praiſe of the Work, 
Z need ſay but little, becauſe 1 
bave Tranſlated ther French Prin. 
ters Preface to the Reader, who 
grves you a true account of the Book 

in full, which ſerves here for a 

Preface alſo to the Work, as it is 


Aow 


To the Reader. 
now done into Engliſh : Fs words 
are theſe. 3 © SA1 JELLITION | 


I-N D Reader, T here pre- 
ſent thee with a Book 
which, contains many in 'one 
Volume; -arid ' each of them 
uſeful and: advantageous to the 
Publick, ſo that there is not 
one of them but may at ſome 
time or other be very uſeful 
and neceſſary to all Capacities, 
as it is not very hard nordif- 
ficult to make it appear, by the 
liſt of what it treats of, as it 
ſhews you at the firſt view. 
As for the- Eirſt it 15 without 
all- Contradiction, and the Se- 
cond will demonſtrate no lefs 
to you; if by experience your 
put it into practice ; infomuct1 
that if it were only my ſeF; 
that am-to' ſell it, — —— 
"1 cle 


Do" thi Reader. 
the commendation of the Work, 
I need not to be ſuſpefted of 
either Intereſt or Flattery,. not- 
withſtanding I put it into Print, 


neither. haye.1 any deſign of 


my own, by putting all into 
one Volume, which belongs to 
the Service of the Table, as 
well for the great ones as thoſe of 
alower condition, but only by 
this means to make the whole 
more. commodious for carriage ; 
and as there may be ſome one 
of theſe Treatiſes, that may be 
of no uſe at all to ſome Per- 
ſons, yet 1t may be both uſe- 
ful. and neceſlary | to others. 
And  withall the Reader hath 
a great many pretty little Di- 
vertiſements, which are not e- 
very where practiſed, : to cone 
tent, the curioſity of thoſe who 
haye but a ſtupid knowledge or 
an imperfect underſtanding. 

As 


> 


To the Reader. 


As for Example, for a man 
to know how to Carve and 
break all Meats at a Table ; 
or for a Butler to know how 
to fold and pleat his Linnen, 
are things not to be difpiſed, 
but on the contrary they are 
very commendable ; beſides it 
doth often fall out, that a man 
is put to the bluſh for ſhame 
that he doth not underſtand 
the Firſt : As alſo he paſſes for a 
very ſubtle ſpirited Perſon, who 
doth but well underſtand the 
Second; and beſides if any one 
hath a mind to ſerve in a great 
mans Family, in the quality of 
a Maſter of the Houſehold, 
or Steward, and is not well 
inſtructed what his Charge is, 
but 1s ignorant, and to ſeek 
what to do; why, this Book 
will ſoon give him light in his 
buſineſs, how he ſhall behave 
himſelf in ir. So 


> I O , ——_ — — —— 
: 
: 
' 


To the Reader, 


_ $0 alſo. there are many that | 


will undertake to. be: Confecti- 


- oners, and yet underſtand but 


very little or nothing at all: 
After they have been at a 
great expence of Time and 
Money,. and profited very lit- 
tle by it, theſe may alſo find 
their Inſtructions here, by what 
is written in this Book, ſo that 
they may come oft with Ho: 
nour and Contentment to them- 
felves and others; and to 
ſpeak more home to the mart- 
ter, it oftentimes. falls out ſo, 
that a: Man may have an oc- 
calion, by a rancounter, to dreſs 
a. Diſh or two of Meat, or to 
make a Ragoue in a ſhort time, 
as namely, upon a Journey, 18 
the-Field, .or by the acciden- 
tal arrival of a Friend, . or the 
like; why at the. opening of 
the Book, you are furnithed 

| with 
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To the - Reader. 
with the Inſtructions of what 
ſorts you. pleaſe; as likewiſe 
in . many particular - Houſes ; 
and amongſt the reſt, ſuch as 
are ſeated at a great diſtance 
from either Town or Village, 
theſe' may have an occafion. 
for a piece out of the Pa- 
ſtry, which ſome will go a- 
bout without any knowledg, 
and by. that" means make that 
which is worth nothing at all; 
theſe alſo. may be infirutted 
by this Book, to do their 
work with a great deal of caſe, 
and come off with Credit and 
Applauſe. 


Theſe are my Reaſons why: 
I faid, that there were tew or 


none to whom this Book might 
not be uſeful and "neceſſary at. 
ſome time or other. 


And 


To the Reader. 


' 


And withal F am to tell | 
you by the by, That there 'is | 
another - Book ' that bears the : 


fame Title as” this doth, but 
I would not have you do like 


Catc 


you will aſſuredly do 'if you 
take that for this ; and this [ 
ſpeak, not to do another wrong, 
but to ſhew you how 'much 
f am devoted to your 'Ser- 
vice; for theſe Reaſons |. the 
Author made no Dedication 
of his Work, but only left 


Fſop's Dog in the Fable, to | 
Ly at ' the Shadow, and | 
teave the Subſtance, which :. 


- 
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it to the Protection .of the | 


Rendes; . fir whoſe uſe, it is 
wholly © recommended. Tf he 
finds it agreeable to his hu- 
mour , it needs no other 
Prote&ion but his own, which 
I with him long to enjoy, 
not - by reading only , = 
Y 
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To the Reader. 
by Practice. And this is the 
Deſire and well wiſhes of the 
Tranſlator alſo. So farewell 
Reader : And I have my 
Deſire, 


THE 


| CONTENTS 


F 


Of the whole 


BOOK: 


1. The Maſter of the Houſe- 


hold. 


CIS you what his Charge 


and Power is, with his man- 
ner of Serving well at 
the Table, with the ſetting 
of all things in their due order 
and faſhion, and the manner of his 
making Provifion for the whole 


year 


The Contents. 
year about, with Figures for ſet- 
ting of his whole Service upon the 
Table. 


2: The Maſter Carver. 
. Who ſhews ou by Diſcourſe 
2 awnat 


and FPigare manner 
you _ ought to break up any 
Meats, either Fiſh or Fowl, Fruits 
or Sweetmeats, with the difference 
and diſtance of pieces, and the 
. manner how you ought to preſent it 
to each Perſon, according to his 


Rank and Quality. 
3- The Maſter Butler, 


Shewing you what is his Charge, 
with the manner how to fold and 
pleat your Table Linnen into many 
Figures, and the Carving F-/ all 
' ſorts of Fruits into divers faſhions, 
with a Print of their Figures 

4. The 


" Ginn 0 Ugg 


he Contents. 
Li TE ER W- es 


4 The Maſter Confeltioner, 


F Shewing you. to make all forts 
| of Sweetmeats, both wet- and dry, 
| with the Compouyd's. of Fruits and 
; Sallets, with the aancn'i han. te 
| make all Delicious Drinks, ve 

Pleaſant and delightful to the T, te 
and Pallat. 


5. The Maſter Cook. 


Shewing you in a very familiar . 
way how” tq make all \ manner 
| ew Diſhes and Ragoues, and the 
manner how to ſeaſon all Meats, 
both Fiſh and Fleſh, as alſo the 
; method of Services = all the 
four Quarters of the Tear, as well 
Inter-meſſes as Deſerts. 


| 


6. The 


- 6; The Maſter Paſtrymax. 


. Shewing you how to "make allt 
Bike-meats in Perfeltion; with the 
Compoſitron of all Paſtes, as Bif: 
tetsg'\ Makaroons, and Marchpains,\ 
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- Steward of. a Family 


Pt: WITH 


A britf Inftruttion of what con- 
cerns his*Charge, his Buſt wy 
4H Power in” the Family ; be- 
ing all very amply explained in 
\ _ thus place, 


N all great Mens Houſes, and 
-more eſpecially-amongſt Per- 
ſons of Quality, the very Name 
| and Charge - of a-Steward 1s 
A  _ none of the leaſt in a Family, 

no more than his Charge is unconli- 
derable; for the-yery Nameimports 
the kghibication of the thing/JIit ſelf: 
with- 


2 A Sebvol of Inſiruftion 
without making you a long Preamble, 


co give you a defimition'or diſtin&tion | 


of all the particulars that properly 


e Diviſions thereof here in this 
place, and. to ſet them down in 
ofder ; -Geo 'only Hs in ſhort, 
AS_A ads, as w 
on Se HER, nd-oni Fa 
yen Qualities, are not all Equals, but 
iffer the one from the other in ma- 
ny Degrees and Circumſtances : So 
likewifs all Stewards arg not Equals 
apa and Power. 1 beaker in 
according to the ee 
iow phe rgEvery. one 15 to chuſe, 
wy his judgment, as he 
ſhall ſee it And and conveni- 


nient. 
Therefore if any one- hath ſuch a 


Placein a Houſe of Quality, it will 
not be nec 
place to- give him inſtructions. how, 
iS whom, he ſhould addreſs him- 
felF; whether, to-his Lord, or.Lady, 
or'ts.t their: Attendants : But -þ ſup= 


poſe him, to have giyen-them both; - 
yu 


lo is Phaceang Office, which : | 
USE co® Hol tongks all : 


eſſary for me here- in this | 
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For the Officers of the Month. y 
fall fatisfaftion of all that belongs to 
his Charge and Office; ſo that | now 
judge him to be ſeated and eſtabluhed 
in his Employ and Calling; and be- 
ing fully informed of all that belongs 
to his Charge, 1 judge it but conve- 
nent and neceſlary, in the firſt place, 
that hs make a general Vilit jnto-alt 
Offices: very exactly, and into the 


 Kirchin in particular, taking an ex- 


act Inventory in every Othce; as 
namely, of all the Plate, by weight 
and-number of pieces ; as of all the 
Linnen, and'other things that are 
moveable .about the houſe « and ſo 
likewiſe in the Kitchin, he muſt take 
notice, and ſee what is wanting, and 
what there is belonging to the Mouth 
as well as other things that he ſhall 
hnd neceſlary ; and then, having gi- 
ven his neceſſary orders tothe Maſter 


. of each Office, as well as to the 


Maſter-Cook, he ſhould go himſelf 
tothe Market and buy in all the Pro 
vilegs that he ſhall judge neceſſary 
for ſervice: and being returned from 
the, Market, he goes to the Maſter 
of each Office, and to the Kitchin, 
B 2 there 
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there giving ſuch neceflary orders for 
all things,as he himſelf hath received 
for all that muſt be for that Meal, 
and whether they ſhould haſten or 


ſtay. The hour , of Meals being i 


come, and all things, are nowin a 
readineſs, le Maiſtre Hoſtel takes a 
Clean Napkin, folded at length, but 
narrow., and throws it over his 
Shoulder, remembring that this is 
the ordinary Mark, and a particular 
hgn and demonſtration of his Office ; 


and tolet men ſee how credible his . 


Charge: is, he: muſt not be ſhame- 
faced, nor ſo much as bluſh, no not 
before any noble Perfonage, becaule 
his Place is rather an Honour than a 
Service, for: he may do his Office 
with his Sword by; his ſide, his 
Cloak'upon his; Shoulders, and his 
Hat on his Head, but his Napkin 


mult be always upon his Shoulder, *, 


Juſt in the poſture I told you of be- 

fare. : 

. Firſt Courſe being diſhed up and 

ready, hemuſt cauſe it to be carried 

tothe Table in very good order, by 

thoſe that-are deſigned for that Em- 
”_ ployment, 


. 
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For the Officers of the Mouth. 5 
ployment, himſelf going before it 


beg the way; ang being come into the 


ail,” where the: Company are to. eat, 
he pulls off his _Hat, but immediate- . 
Ty = it cn again-upon his Head, 
I fo proceeds to covering of the 
Table ith Diſhes and Plates,obegin- 
INg at the upper. end and continuing 
he. comes at the lower end ; bur 
to the end that all- things ſhould be 
done in very good order, he ſhould 
begin, as 1 {aid before, at the upper 
end of the Table 5 but ſet on the 
firſt Diſh at the right ſide of the 
Cadnat, or Cover, (which is always 
ſet if any great perſon be to be treat- 
.£d)-and the next on the-Jeft fide of 
the'Cover, with a Plate upon a Rider 
between the two Diſhes, againſt the - 
Salt-ſcller, doing this all a-lonyg till 
he, comes to the lower end with the 
laſt Diſh, 
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( | The firſt Figure ſheweth you the 
furniſhing of an ordinary Table; that 
is to ſay, a long Tablewithtwo ends, | 
on which you are to place twelve | 


Diſhes of Meat, with a Reſerve of 
three Diſhes for any perſons that may 
come at the-time of ſeryeing, or 


| 
when 


For the Officers of the Mouth. g 


when the Company are ſeated : The 
ſecond 1s an oval Table, whereon 
you areto p/ace eight Diſhes of Meat. 
The third and laſt is a round Table, 
whereon to place nine Diſhes of 
Meat, 1n manner and form as they are 
marked in the Figure of each Table; 
ſo that with the caſt of an Eye, and 
the touch of a Finger, you may ſort 
and order your Tahle, obſerving the 
Figure, with Honour and Credit 3 
wherefore I ſhall not need to make 
any long diſcourſe,as judging it altg- 
gether unnecellary and ſuperfluousin 
this place; only you are to take no- 
tice af the Figure of the oval Table, 
that the great Figure is a Charger, 
the leſſer are Diſhes, and the leaſt of 
all are Plates. | 

The Company diſpoſing them- 
ſelves to waſh their hands, he takes 
the Towel by both ends and delivers 
it to the Company, neatly, with 
care and reſpect, - agd- not rudely,; 
and when the Ceremony is ended, 
and all have, wiped their hands; thert 
he takes the Towel away. again, and 
Carries 1t to the ſide-Cupboard, and 
there leavcs it. ES The 
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The - Company being ſeated, he 
{ſtayes in the Hall, either behind his 
Maſter's Chair, or ſome one of the 
chiefeſt perſons at the Table, till it 
betime to fetch in the ſecond Courſe ; 
for which occaſton, let him be ſure to 
take with him people enough to bring 
all away in good order at once, both 
Diſhes and Plates, and himſelf 
marching along before it as he didat 
thefirſt: And be fure to obſerve the 
ſame order in placing of the ſecond 
Conſe, as was obſerved in the firſt, 
and more in- particular, he ſure to 
have always att eye to the Maſter and 
Lady, ſtill waiting the fign for ſer- 
ting on and taking away, as they ſhall 
give him command, till the laſt, 
that the Banquet and all are taken 
away with the Cover; then he gives 
order for the covering of the other 
Tables as he ſhall} think fitting and 
convenient, for all their whole Fa- 
mily in order to their degrees and 
qualtties. 

And it is farther to be taken no- 
tice of, That all the time of Meals 
he hath the ſole power in himſelf of 
| CA» 
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commanding all the, Officers of the 
houſe, except the Gentlemen and 
Gentlewomen, the Chamberlain, or 
Valet de Chambre, and Chamber- 
Maids, over whom he hath neither 
power nor command, but only to 
give them that which is neceſlary for 
Them, both of Meat, Drink, and 

the like. I ſaid here during Meals, 
that is, if tHere be not a Gentleman, 
or Maſter of the Horſe, which uſu- 
ally commands thoſe that wear the 
Livery, in whom that power alone 
depends, as having the whole charge 
of them in himſelf to command 

them. 
" Neither doth this Charge depend 
upon a Steward only, for buying 
in and providing for all Services ot 
meats and other neceſlaries, day by 
day, or from Meal to Meal, but for 
e providing of all things at their 
due ſeaſon, and at times when they 
may beſt be had, which ought to be 
one of his firſt Maxims,,,or one of 
the firſt Maxims of his Oeconomy, 
fo that the Steward isas chief Mi- 
niſter, vor ſur-Intendant for all Ex- 
Pences 


12 A School of Inftruftions 


' Pences whatſoever : ,wherefore I ad- 
viſe him to think 'of this 'only thing 
very carefully, as being the chief of 
his Charge: as for Example, In Sum- 
mer to provide. himſelf with Wood, 
Charcoles, all ſorts of Sweet-meats, 
both wet and dry; -as likewiſe for 
the Paſtry, all ſorts of Fruits to ſerve 
| mthe Winter; all ſorts of refreſh- 
ing Syrrups and Pickles ; as namely, 
of Cowcumbers, Purſlan, Samphier, 
Champignons, Morilles, dry Muſhroons, 
Vinegar of all ſorts of Flowers and 
taſtes, to be kept in ſtore for all the 
Winter, &c. 

In - Autumn buy in Wines, more 
Wood and Charcoles if need require, 
and that you art. not ſufficiently ' pro- 
vided with them in the Summer ;” ſo 
likewiſe buy in Lard, Bacon,and Can- 
dles, with other things that may be 
wanting, and are fit to be provided in 
RRg.; 7.7 

And in Winter ſtore your Ice- 
houſes with Ice and Snow for the 
enſuing Summer, and provide Roſe- 
{olis, Populd "and Angelica, &c. 

 Inthe Spring make your Frovuen 
Pho Hrs oy 


_— — © ReeSoeR— 
” 46 


- " * oY 1 Hos oo 
. 


For the Officers of the Month. 15 


for the approaching Campagne, fit- 
ting all things to go into the Army, 
as Lard, Bacon, Gammons, both 
Mayenne and Bayone, Sallages of Bo- 
logne, dry'd Tongues, Buttocks of 
Beef, ſalted and dryed after the 
Bones are taken out, Cheeles of all 


forts, and fuch like things as theſe ; 


beſides Olives , Capers, Anchovies, 
Pepper white and black, and long 
Ginger, Cloves, Mace, Nutmegs, Si- 
namon, Green Citron, Gum dra- 
gon, Musk, Amber, Sngar, Almonds, 
Piſtaches, * Wax-lights, Siſes, Can- 
dles, Flamboyes of Wax, and the 
like, not forgetting to fill his Cellars 
with Bottels well ſtored with Spamſh 
and Buygurdy Wines, with other good 
delicious Liquors, ſuch as are above- 
ſaid; *when he ſpeaks of the Pro- 
viſions that ate to he made in the 
Winter, as namely, Blanquet, Roſe- 
ſolis, Populo and Angelica, beſides 
Roſe-Vinegar, and _ ſweet .Oyl 
for Sallats, and the like; all which 
Proviſions, being made for the ap- 
proaching Campagne , muſt be as 
carefylly put up into a Cheſt, om 
we 
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well packed for Carriage either by 
Waggon, or Cart, or elſe for thz 
more ſpeed to be carricd by Mules, 
all which muſt be done by the care 
and induſtry of tie Maiſtre de Ho 
fel. 


likewiſe for good Packirg and Car- 
riage of his Plate, Table-Linnen, 
with all other Utenſils neceſſary for 
the Kitchin, as well as for all other 
Offices; which Plate and Linnen 
muſt be very carefully locked up: 
And now the neceflaries for the Kit- 
chin are theſe ; firſt, a Copper 
' Oven, three Skillets, an Iron Fur- 
nace, a Preſerving-pan, a Filh-pan, 


a Stone-Mortar with a Peſte, a Neſt 


of ſix Pots one in another, two 
Kettles one-in another, Sauſe-pans 
twelve, ſmall Gembole Racks with 

Broatches, ſmall and great Larding- 


ins, Ladles , Scummers, Cullen- 


ders; a:Choppidg-Knife, a Mincing- 


Knife, and many fuch hke things not 


hete inſerted. Arid the Butler is 
Iikewiſe to provide Bottles, Glaſſes, 
and Knives, and all other neceſlaries 
belonging to his. Office, And 


And then his next care mult be 
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And now by the bye, it will not be 
amiſs to inſert another part of a 
very neceſſary care; that is to ſay, 
incaſe of neceſiity, if the Carriages 
cannot come in by reaſon of bad 
Ways, or over long Journeys, that the 
«+ Maſter of every Office, and the Ma- 
ſter Cook, do every one of them 
take ſomething in a Budget made of 
| Leather for that purpgſe, and carry 
it a-long behind them for their pre- 


"FI 


ſent uſes; as namely, Plates, Spoons, 
Forks, Knives, and Linnen, and 
ſome- ſmall Plates for Fruit; all 
which are neceſſary for covering of a 
Table, &c. 

And the Maſter-Cook likewiſe, 
| with his Aſſiſtants, may in like man- 
| ner put in Budgets behind each of 
| themasmuch Plate as will ſerve for 
| their Potages and firſt Service, their 

Servants each laying ſome things 

upon their Horſes, and ſo they may 

in caſe of neceſſity, have Goods e- 

| nough and Proviſions too for a whole 

| Meal; which may be done with a 

| reat deal of caſe if all parties are 
| ut willing, 

And 


- 
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And now by this tinie we judge 
them ready to march, and the hour 
of their departure being come, the 
Maſter-Cook and the chief of every 
Office are now mounting on Horſe- 
back; the Maſter-Cook is deſired not 
to forget his Larding-pricks, nor the 
Maſter-Butler his Eflay ; the go a- 
way before the reſt, either to. the 
Dintng-place or to the Lodging ; and 
being come td, the Inn, they are to 


take-up whatſoever is neceſiary ſor 


the Table of their Maſter, and the 
reſt of his Train, upon as good ac- 
count and honeſt conditions as they 
can agree, diſpoſing of all things ac- 
cording to the Orders they have re- 
ceived. "The Meal being ended, and 
their Plate ſecured, every one-is to 
give in his accpunt tothe Maſter de 
Hoſtel, who is to fſatisfie all accord- 
ing to equity and juſtice z they again 
continue their journey quietly and 
merrily; for if the Maſter be well 
ferved., and. his Officers contented, 
and neither he on- the! one ſide nor 
they on the other ſuffer loſs nor dam- 
mage, then without all doubt all will 
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BO well, and they may return in ſafe- 
, and (as they fay) bring the mould 
$/ their 'Doublers again 1f God be fo 
pleaſed, and that they may by his 
goodneſs have the grace to be thank- 
ful, then all will be well, &c. 


So much for le Maiſtre ae Hoſtel. 
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Le Srated Eſcuyer tranchant 
O R, 
The great Maſter Carver ; 


SHEWING 


Both by Signs and Figures, as well 
4s by diſcourſe, how aud in what 
_ manyer be ought vo break up and 
carve out all manner of Meats, 
Fiſh, and Fowl, Fruits,and Con- 
fetionary Goods, as likewiſe the 
i - difference and diſtinition of all 
ſorts of pieces, and in what man- 
per he ought to preſent them to 
perſons according to their Rank, 
Quality, and Conditions, 


HE Exerciſe ' of a Maſter 
Carveris more noble and com- 
mendable it may be than eyery one 


will 
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willimagin; for ſuppoſe. the life to 
be the Baſis and Foundation of alf 
that is done in the World, and this 
life is not to be ſuſtained withour eat- 
ing and drinking to mamtain our na- 
tural heat, which is done day by da 


to ſupport our natural life , whic 


would ſoon fail if there were a want 
of bodily ſaſtenance , and as there 
aredivers diſtinctions amongſt men, 
ſo by conſequence there 1s or ought 
to be in their manner and faſhion-of 


_ eating, as well as living, a great 


deal of difference: And as it is but 
reaſon that all common people ſhroud 
cut their own Meat, ſor is but jaſt 
that all Kings, Prifices, and great 
Lords, ' and Perſons of Quality, 
ſhould be exempted from this ſmall 
pain; not of neceſſity, but for He. 
nour and Ceremony : for as it is cey- 
tain that "the Spirit is- much better, 
and more excellent than the Body, {6 
it is likewiſe avowed; that this comes 
much nigher the Spirit than the Bo- 
dy, or reſembles more the Spiritual 
than the Corporal, which things 
are the more conſiderable, becauſe 

what 
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what is material isalways applyed to 
the material matter : So it is much 
more to be avowed that the Cere- 
monies which are uſed and prattiſed 
amongſt men, and the honours that 
are conferred on. men, either by 
Birthright, or by elevation above 
others by their Titles or Places, are 
more Spiritual, and yet they are 
but the invention of mans ſpirit, 
which the material hath not in the 
leaſt made any contribution to at all ; 
and ſo by conſequence thoſe that are 
imployed in giving and in practiſing 
ſeveral Exerciſes, are doubtleſs more 
conſiderable than thoſe that employ 
themſelves in nothing but what is 
meerly- corporeal: So the Charge 
and Office of a Maſter Carver is of 
that nature : wherefore he is ſo much 
advanced, that he is more high and 
noble, it may-be, than every one will 
or can imagine; always provided 
that the honour of having a Maſter 
Carver be preferred on none but 
Crowned Heads, and Soveraign 
Princes, for he takes his Commen- 
Cation from all the particular pre 
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of his Object, as well as from his end 
and Exerciſes. 

But having ſo largely difcourſed 
the-dignity of the Charge of a Car- 
yer, it will be neceſſary to tell you, 
thoughina groſs and confuſed man- 
ner, what he ought to be, and what 
he ought to do. 

And in reference to the firſt, we 
need not any long diſcourſe to per- 
ſwade you, that if any one under- 
take this Charge of a Carver, he 
ought to be a very handſom comly 
perſon, of a good behaviour and 


well clad, becauſe his appearance and 


ſervice is always before his Maſter, 
at the- beſt hours in the day, that is 
at Meal-times, and ſometimes be- 
fore Strangers and extraordinary 
Company; and therefore it muſt of 
neceſſity be very*ll taken of ſuch a 
perſon, to make his appearance, not 
being ſo qualified as becomes his 
Place and Charge. 

And in regard of the ſecond, he 
ought amongſt other things to know 
how to diſpoſe of his Plates: ſo, that 


| if it happen'that many perſons. of 


Qua- 
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Quality ſhould: chance to meet at T2- 
ble together, that he give no cauſe 
of diſcontent to; any one of them ; 
#1. the: nest place he ought to ſtudy 
the appetite of his Maſter , to the 
end that he may, always preſent him 
with.that bit which is moſt agreeable 
to his Princes Stomach; and in the 
next, place, he-is to ſtudy the quali- 
tits and kinds:of all meats, and then 
the diſſection of all meats, bath Fiſh 
and Fowl; as well as-of froſfex meats 
and: banquets. His, place: is always 
at the'endof the/Table, or juſt over 
againſt: his: Maſter : but above all, 
let him be ſire to remember to have 
all things that are: neceſſary; for his 
ſervice 1m readineſs, in: a: place de- 
ſigned! for that purpoſe: by them- 

ſelves. "IEF 

The Company bemg ſeated at Ta- 
ble,: he muſt go to the: place of his 
Preparation,. and there take a clean 
— which ſhould befolded long 
laid upon the Knives, and put 1t 
upon his left-ſhoulder, and; taking: a 
Knife witt-him, come and! uncover 
the meat which was ſorvedrim: _—_ 
tſhes, 
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diſhes, -then taking, the Eſſay with a 
{quare flice- of bread which was pre- 
pared for that uſe and: purpole, con- 
forming. himſelf-to the Uſe and Cu- 
ſtom- of the- Country where he ſhall 
happen.to- ſerve, that he. may know 
howto learn-their Ceremonies. 

And having taken his Eſſay, this 
1s- the order of his Diſhes that he 
ought to take-; firſt the boild meats, 
next Ragouſes, Saſſes and ſtewed 
meats before thg reſt ; all theſe ſorts 
muſt be diſpo{&, of in. their due or- 
der + ſo ſoan as they. have Salle upon 
their Plates, and Salt by their brims, 
which will not» be neceſſary if the 
meat be ſalt- of it ſelf, he begins. to 
look to his meats, which are 
of divers fork ome hot, ſome cold 
ſome of grafgand ſolid Meats, as-of 
z Stag, © Wild-Boar., or Hare; ©- 
thers- of - more. light and. delicate 
Meats, as Pigeons, Chickens, or 0- 
ther- Birds There are alſo ſome of 
Fiſh, as of Trouts, Pikes, &c. Pyes 
made of- Fleſh, that are to be eaten 
bot, ought. to be cut: in- ſlices croſs- 
wiſe, butbe very carefalthatyoudo 

not 
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not break the Bottoms, nor forget 
to put Salt upon the'Plate with. the 
Meats; thole that are made of ' Fowl 
ought to be'cut in Joynts3;; if. they. be 
of. Fiſh, he ought to open the; Fiſh on 
the Back, raiſing of the Fins, and ſo 
ſerve it forth, as it is very calle tobe 
done and known, $1156 | 
They ought to ſerve :the Sweet- 
meats witta Fork, but-the Dragee, 
or {mall Seeds of Sugar with a Spoon; 
but let me give him this advice along 
with him, that he neyer wholly empty 
the Diſh, but leave alway ſomething 
atthe bottom. : | 
And as there are ſeveral ſorts of 
Feaſts, ſo there are ſeveral ſorts of 
Carvers; as for Example ; a Prince 
bath his Carver in ordinary, but if 
upon occaſion of a Rejoycing, or 
{amething extraordinary,, as-at a 
Wedding , or Chriſtening," or the 
like, all the Congregation cannot ſit 
at the Princes Table, therefore it 
will be neceſſary to pray ſome Gen- 
tleman to. carve for the Ladies and. 
Knights; _andzi as it is very. ordinary: 
upoa,; ſuch otcaſions, :to haye many 
_ . Tables, 
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. "Fables, ſo it is but neceſſary that 
ſome one take that Charge upon 
bim; and he that*doth it ought 
to ſet himſelf about the middle of 
the Table, that he may do it the 
more commodioufly, and ſerve all 
the whole Company : Or if by chance 
a Gentleman ſhould fortune to come 
into the Company of Ladies that 
have no Carver, common Civility 
will oblige him to ſerve them; where- 
fore he may riſe up and Carve out 
ſeveral Diſhes, and make diſtribu- 
tion to the Ladies, and fo ſet him- 
felf down again; and, if 'in caſe 
| need lo require, he may riſe up and do 
the ſame thing again, carving for the 
whole Company ; but this way is not 
fo handſom, nor yet ſo decent. 

But when you would entertain a 
Prince, or an Ambaſſadour, there 
ſhould *lways be a Gentleman by the 
ſide of the Carver, he doing of his 
Office, and the Gentleman preſents 
the Plate covercd, but the place of 
the Carver is always the ſame. 

But at home if any one will undertake 
to Exercſe the Office of a Carver, he 
| C ought 
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ought ſometimes to riſe vp to the 
relt, to acquit himſelf with civility 
but if he doth not know the Cere- 
mony, he is exempted from the pain 
that he need not loſe ſo ruch time. 
And now | have told you in as few 
words, as1s poſſivJe, the C barge and 
Exerciſe of a Carycr: | thok, in the 
next place, That as in ihe diileftion of 
Fowl 1s the moſt dificulty; fo it is 
an_ that is wuLe leaſt known; and 
therefore it wil: not be amiſs to te! 
you In genera! the names of ail the 
Joynts'ina Fowl, tuthe cn1that you 
' may with the leſs difliculcy prattice 
vpon every ſort of Fowl, Fiſh, or 
other meats, as foioweth, as they 
are marked with their Number and 
Fignre in every Joynt as folioweth, 
which is the firſt of a great many c- 
thers that follow, and cvery one 
of them having a ſmall difcourie 
upon his own proper Subject. 
And krſt of all the names of every 
Joynt in aFow]. 


1. Theleſtſide of the neck. 
2. Theright ſide of the Neck. 
3. A 
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3. Apiece under the right Wing. 

4. A ſmall Joynt of the right 
Wing. 

5- The ynder fide T7 the right 
Wigs 

6. A Joynt 'near the Knee of the 
right Thigh. 

7. Tae vpper part of the right 
Thigh. 

g. Tae under part of the right 
Thigh. 

9. Theright ſide of the Rump. 

10. The left ſide of the Rump. 

11. The Rump it (elf, 

12. Ihe Joynt of the Knee of the 
left thigh. 

13. The under ſide of tte left 
Thigh. 

14, The upper ſidz of the lefr 
T high. 

I5. The upper ſide of the left 


Wing. 

16. The ſmall Joynt of the lefr 
Wing. 

17. The under ſide of the left 
Wing. 


18, A piece upon the Stomach. 
19. A Pi:ce above the Stomach. 
C 2 20. A 
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20. Alittle Fork of the Neck, -or 
Merry-thought. 

21. A little Fork on the right ſide 
of the Neck. 

22. The other little Fork on the 
left ſide of the Neck. 

23. The right ſide of the Carcaſs. 

24+ Theleft ſideof the Carcaſs. 
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The diſſeftion of a Fowl. 
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But it may be this Diſcourſe of 


Figures and Numbers may ſeem very 


frivolous to thoſe thar do not under- 
ſtand the prattice, bur it would not 
be unnecellary if a man could but 
underſtand ail that is conched in 


this Book, for otherwiſe it-would 


be buta vain Expence of Monzy and 
Time:bur as it 13not intended for any, 


bm only co 1nitruct the curious, who 


may {ſometimes by chance fail into 
the company of Ladies, or perſons 
of Qzality, and not knowing how t9 


-Sreak up, or carve a Fowl,- how 


would he be put to the +non-. plus, 
forſhame, that he knows uct kev io 
make the diſction of a Fowl, 
wherefore it will not be amiſs to.in- 
ſerttheeaſt particulars. Secondly, 
ſome pcople wil-lay ordinarily, that 
ſuch arhing 1s nothing worth ; but 
what we valueit at; and rhe com- 
manTort of people axe of Gpinion 
thatthe merit of the thing is by tie 
price that is ſet upon it; and the 
molt rare things loſe rheir luſter 
when they are not prilcd to their full 
value. Thirdly, the moiſt ordinary 

things 
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things are y-ry ofren the moſt 1gno- 
rant, becauie for the moſt part m-n 
are perſivaded that tney know all 
things but too wei',, when at the ſame 
time t1ey unde-itard rothing bat 
their own groſs practice, which hath 
nothing of foldneſsin it; andtnhelſe 
tiree Reaſons bath cb!'gecd me £0 1n- 
ſerr, the belt way that 191d, all the 
Toynrts of a Fowl, rotie intcnt that 
I might content the Curious, and Ins 
ſtruct the igaorant. 

You may be pleaſed to take notice 
that 1 have not, nor nevcr do mark the 
two ſmall forked pieces of the neck, 
nor the twoſides of the Carcaſs, be- 
cauſe that is to be praCtiſ:d whcn you 
make a Diſſetion of any ſort of 
Fowl, this being the laſt piece that is 
cut up in the carving out of any Fowl, 
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The Diſſcttion of a Thruſh after the. 
Italian faſhion. 


LL theſe ſorts of Fowl, and 
all fuch like as theſe are, are. 
to be carved all of one faſhion, as 
you may ſee by the figure, that isto., 
{ay at nine ſtrokes, after the Italian 
faſhion, as for example. 

1. The one ſide of the neck. 

2: The other ſide of the ncck. 

« The right wing. 

, The right thigh. 

+ Theoneſideof therump. 

+ The other ſide of the ſame 
rump. 

7. Theleftthigh. 

8. The left wing. 

0. The fork of the neck, or merry 
thongt-; but ordinarily they preſent 
theſe ſmall Fowls whole, but whether 
you preſent your Fowl whole or in 
pieces, forget not to put Salt onthe 
Plate before you preſent it. 


The- 


Y 49 "HE " 


| 


For the Officers of the Mouth, 3; 


The diſſetion of a Thruſh after the 
Italian faſhior. 
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The Diſſeftion of a Pidgeon after the 
Italian faſhion. 


OR Pidgeons of all ſorts, or 

ſuch like Fowls as they are, are 
to becut up ail after the ſelf ſame fa- 
ſhion; the. /zaliens give them. thir. | 
teen cits, or makes ſo many pieces 
of one;. asit is very caſte to he ſeen 
by the Figure; bur many preſent a 
Pidzeon whole, and others will have 
it as it is inthe Figure : | have not ex- 
plained a'l things here as 1 did in my 
ficſt, for | have not named the Joynts, | 
nor the faſhion of carving this ſortiof 
Fowl, neither ſhall | do it to the 
next Figure, b:caule it 'Sa thing very 
eaſie to be known by looking on the 
ficſt figure.- 
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Italian faſhion. 


The diſſeftion of a Pidgeon after the 


The 
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The Diſſeftion of 4 Pidgeon 2n two pieces, 


HE Pidgeon, asI ſaid before, 
T! may be ſerved whole ; but yet. 
it is not.amiſs ſometimes to ſerve it 
Cut into two pieces, that it may- not 
over-charge a Plate; and belides, 
it may be more pleaſing to the perſon 
to whom it is to be preſented ; but 
however this depends upon the dif: 
cretion of the Carver, who ought to . 
have regard to the greatneſs of the 
company. 


The- 
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The diſſet{yon of a Pidgeon in two pieces. 
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The Diſſct;on of a boyled Hen, 
a pk 

HIS is a ſort of meat that is 
T ordinary and common enough, 
and vet (or ail that it is not cvery one 
* that can carve.and ſerve it out with 
Ceremony z for, ſuppoſe there were 
eight perſons at a Table, and cvery 
one were to be preſ:nted with a picce, 
the-frit muſt be. p:eſented with a 
Wing, which is th- firſt pjece ; the 
ſecond: with one fde of- the Rump, 
with the lirrle-fork of the Apron 
Sertid-rhe other Wings._the 1qn: th 
with the other {ide of. the Rump, and 
ſome lirtle bit with it 3 theft w: h 
the back and end of . the-Rump; the 
ſixth with the ings; the ſ:venth 
with one of*the Tlighs; and the 


eighttrwirh-che other Thigh 3-but if 
it ſhould fortune that any great per- 
ſon ſhould be preſent, you may pre- 
ſent him with ſome other pi:ce,as one 
part of the Rifmp, or the brawn of 
the breaſt.” - | 
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49 A School of Inſtruitions.” 


The Diſſeftion of a Hen. 


ND this is to be: done like as 
we do a Capon, on the high 
Dutch faſhion, which is ſhewed you 
22 the next figure. 
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The diſſefion of a Hen. 
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42 A School of Inflruftions 


The Diſſettion of a Capon after the Ita- 
lian f.uſhion. 


PR HE 7e4/:ars cut a Capon into a 

great many pieces, and thoſe 
pieces are but very ſmall; wherefore 
you onght to conſider and to ferve 
fixit a wing, 2l1y, apart of the rump, 
with a little of the brawn of the 
breaſt; thirdly, the other wing, 
fow thly, the other part of the rump, 
with a little more brawn of the breaſt; 
fhfrhly, the merry-thought, with the 
reſt of the rump; fixthly, the belly, 
with the two little forks; ſeventhly, 
a thigh ; eighthly, another thigh, 


. **which you muſt always do the laſt he. 


cauſe theyare thy pieces that are leaſt 
eſteemed. . 

And if there beany perſon of qua- 
lity, yon muſt do as Itold you in the 
diſſection of a boyled Hen, ſerve 
him berter than the others; and you 
are to take this notice too by the bye, 
that there is not-a- more delicate bit 
in all the whole Capon than the brawn 
of the breaſt, nor a more wor- 
ty to be preſented to any perſon of 
quality. : The 
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The diſſection of 4 Capon after the Ita- 


lian faſhion. 
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44% A School of Inſtruftions- 


The Diſſefttion of a Capon after the High- 
Dutch faſhion. 


A Capon is more eat after the 
- high Dutchthan after the 7ra- 
lzan faſhion, as having fewer pieces, 
and they mo: e honourable and hand- 
ſomer ; yet you may make eight Plates 
of one Capon : the firſt a Wing; 
2. 2 part of the Rump; 3. ano- 
ther Wing; 4. the other part of 
the Rump and Forks; 5. the Breaſt; 
6. the Back and reſt of the rump 3 
7.and8. to each a Thigh; you may 
for the adorning of each Plate raiſe 
a bit of the breaſt with a Fork, and 
lay it with a piece of the rump upon 
thePlate, but it is left to the diſcretion 
of the Carver. 
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The diſſe&tion of a Capon after the High 


Dutch faſhion. 
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46 A School of Infiruftions 


The D: ſſeftion of a T urkey-Cock. 


Turkey-Cock may be cut vpn 

rwo faſhions, that 1s to ſay, 
either upon your Fork held up, or elie 
lying in tie Diſh, as?tis eaſie feen by 
the hgure;z you may alſo cut him into 
many pieces ; for the doing of v/hici), 
obſerve ihis order ; the white of the 
Breaſt is always held for the mo! de- 
licate picce, theretore you may pre- 
ſ:nta picce of that with a piece of 
\the rump for tic ficſt. Plate; 2. a 
ſma]l Fork, with ſcme more of the 
brawn of the breaſt, 3. the orher 
ſide of the rump, with a little of rhe 
brawn of the brelt ; 4. the two little 
forkes, with ſome more of the brawn 
of tne breaſt; 5. a wing z 6. anotaer 
wing; bat as this Fowl is big enough 
ordinarily of himſelf, to you may 
divide rhe wingsor thighs into ſeveral 
pieces at yonr own diſcretion z ard 
as it 1s calie for you'to know what 
pieces are moſt delicate and beſt plea- 
ling, ſo you may cut the brawn of the 
breaſt into as many pieces as you 
ſhall 1hink fir, which are many more 
than I havehere [pccificd. Tie 
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The diſſ:4ion of a T urkey-Cock, 


- 43. ASchoolof Inſtruttion 


The Diſſettion of a Turkey-Cock, hot 


or cold. 


HIS Fowl, as is aboveſaid,you 
..may cut him up upon your Fork, 

but however if he be too big you may 
carve him up in the Diſh, whichI 
think is the beſt way for either hot 
or cold ; -if you have but a ſmall 
company you may cut him in the 
middle, in halves or in quarters, el- 
ways taking heed, that you cut the 
moſt part of the Stomach, as it is the 
beſt, and ſo you- follow the order of 4 
the eight propoſitions. 
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So A School of Tuſtyultions 


The difſcttion of a Gooſe after the high 
Dutch faſhion. 


E uſually carve a Gooſe af- 
"xr the high Dutch faſhion, 

| otherwiſe than the Jralians do, *or 
they cut the bteaItinto more pieces, 

andſo.by Fr ure morePlates, | 


tor this.1s rderhow they carve, |. 


and how they [ſend it away ; as 1. on |$ 
the firſt Plite'a thigh ; 2.-another| '” 
-thigh, 3. -aſideof the rump, with 2 
bo of *the-breaſt; 4. the other 
-ade-of therump,/with another piece 
. . ofthe-breaſt,, 5- a wing z 6.the other 

= OJ 7. the reſt. ſt 'of the ſtomach; 
ypottwhich,? if there belittle of the 
' brawn teft, <you jnday joyn the two 
EIAIE bones.z to the eighth the 
merry=thonght with the reſt of the 
OP. , ad any elle , "at your own 

diſcretion.- 
If you will you ww join ſome of 
the b_ with the beſt piece which} .._ 
you always preſent to the moſt confi- | - 
derable perſon at the Table firſt, and 
take notice too by the bye, the brawn 
of the breaſt ought to be for the moſt 
part ſerved out firſt. The 
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The diſeionef 4 Graſe, ater the high 
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The Diſſition of 4 Golſe after the Itzel 


lian faſhion, 
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The diſſettion of 4 Gooſe after the |ta- 
 - - han faſhion. 
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The diſſettion of a Duck, 


T HE Duck being little you 
ſerve him whole, but if he be 
thus; 2. a 
icQ of the neck; 
a two little | 


the x Wit \ Mkenobey of the 
ſtomacliy, 4\ the/other fide of the | * 
LomP/ /with\another oe of the 
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For the Officers of the Mouth. 
Toe diſſetion of 4 Duck, 
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F6 A School of Inflruftions 


The difſeftion of a Woodcoch:. 


HE Woodcack is for the moſt 
part ſerved whole, but ſome- 
times in pieces; but when' you ſerye 
him whole upon a plate'this doth not 
hinder but that you may carve him up, 
but ſo as that all the picces may hold 
together,” although they be cut as , | 
though they were to be ſerved in pie-' 
ces; but however in ſucha caſe you 
muſt leavethe eighth piece, and joyn , 
the ſeventh with the ninth; and if 
you ſerve it out by pieces, you maſt 
begin with the thighs, and then with | 
the wings, and ſo with the reſt; -but 
remember that a Cock is to be broach. 
ed with the ſame fork as the Pidgeon 
is. 
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T be difſettion of a Woodcock; 
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The dfeftion of # Partridge." 
A Partridge is for the meſt part 
carvetand-ferredivhole, like 
Pi a ; butyet: "beſerv 


in ng : but}wyken You wit-rarve 

him to-ſerye-whole , you muſh only 
" cut the Joynts and lay them/abroad; 
but iff you. ſerve” him by. pieces you 


EDA begin to ſerve ah - a Wing. - 
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66? A School of | Inflruftions 


The abſſetiion of 4 Feaſant. 


| HE diſſe&tion of this Fowl is 
 & ..»—z.indifferqut, for many' are 
Gf an dþigion that the brawn of the 
breaſt is the only delicate bit in the 
whole body others believe the thighs 
to be the beſt, wherefore Iſhall leave | 
it. wholly to. the diſcretion of the 
Carver that is to.do the Office. 
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The diſſeftion of a Feaſant. © 
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637 A'Scibotif tnfruttFor 
T hedfſetron. of 4 Lvinof' Veal, 


A Loynof Veal isa diſh of meat 
hat is-great and maſly endugh, 
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The difſetion of 4., Gigot of "Montton. 


T HE Gigotof Mutton, with the 
hanchrof either 'Byck or Doe, 


or any other Beaſt off t 
are all to be carved g 
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The diſſection of a G igot of Mutton. 
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66 ASchool of Inflruftions 


The difſeftion of a Shoulder of Mutton: 


ND this diſſe&ion is fo eaſe, 

and'ſo- ordinary, and ſo well 
fhown in the figure, that it will not be 
necellary, to make any long diſ- 
courſe upon its. 
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The diſe.io IT, F Breaff of Mitton oj 


Veal. 
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70 A'Stheol of Inftruftions 


The diſſBlion of a Wild Bores head. 

HE ,Wild Bores head i is always 
ſerved? Win cold, therefore to 
crete zoad.order, you are to 
begin by the] ars. andcontinfe to the 
chops, which yaeW##Xx0 cut ont in 
ſlices, as near oLg Fof the neck 
as youcan.z but rand F©,ThaT you 
forget not to ſerver het a eJ be- 
fore the ears, as 7oup x ſc by the 
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The diſſeftion of aWild Bores head. 
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72 . ASchoolof Inflrultions 


The difſe&ion of a Calver-head. 


N Germary, and in other Coun- 
tries, it is the cuſtomto ſervea | 
a Calves-head in whole, with the | 


Scull opened, for which cauſe it is but 


requiſite that you begin yourdiſſeCtion Þ : 


at the Ear, as you ſee it in the Figure, 


irom whence you take your order of | 


3 
> ft 


ſerving; and firſt you preſent to the 
one and to the other at a time, that is, 
aslunderſtand it, to two perſons to- 
gether,ſo near as may be ;- to each an 
Eye, with a piece that is near to 
the very Chops, and ſo continue it a- 
long to the Ears, till you come 
to the Chops and the Tongue, 
which you are to cut into ſhces, but 
remember this is to be done with the 
great Fork, and the Brains are to be 


left ſtanding before the firſt of the Þ*. 
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The diſſeftion of a ſucking , 
Pig. | 


tat 


His ſort of Fr 1s one ( by 
the biggeſt that is ordinarilſy 
ſerved whole to a Table in Fras 1 
wherefare for its difle&tion they Ul tee 
ally broach it twice with a Fork ; it 
they ſtick the Fork into his Chowm: 
and the firſt cut they cut off, 
his head, and ſeparate it cleverly fr 
the body, and ſo on; and at thek 
cond and third cuts they take off be 
the Ears; at the fourth they cle 


For the Officers of. the Mouth. 7 


fishead into 2 pieces ; this done,with 
the fame Fork you broach him into 
the Back a-crols, and then begin-to di- 
vide it out by the Thighs, and firſt the 
left Thigh, which makes the fifth piece, 
and ſo to the left ſhoulder, which is 
{THY theſixth piece ; and for the ſeventh 
FY you cut off the right ſhoulder ; for an 
2w| tghth piece you cut off the right 
JThigh; for the ninth cut out a long 
piece by the ſide of the back, on the 
/Fleft ſide; and another on the right 
jor the tenth piece, leaving your 
dfk'in it, and cutting it in two pie 
Fees;this makes your eleventh piece in 
yall; and now take out your Fork and 
put it tothe Belly, and then cut it to 
© Etheright and to the left to make the 
alFtelfch piece; then giving two cuts 
"42thwart, and this will ſhake the thir. 
"Fteenth and fourteenth pieces, which 
WF will make all your diſletion confor. 
OF mable to the Figure, as followeth., 
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3 ASchool of Inflruftions 

But for the order of ſerving it, there 
are thoſe that hold the piece by the 
end of theNeck to be the beſt; eſpeci. 
ally if it be very well roſted;but others 
do beheve the Legs to be the beſt ; but 
for my part I ſhall agree with them 


\ That hold for the lide. 
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the The Diſſcion of 'a ſucking Piz. 


Bo. ASihodl of Inſlruftions 


The difſetionof a Fi) 


'LL ſorts of Fiſh are to be ct up 
after the ſame fa(hion, and v, hat 
you are to obſerve by tlie bye, is, that 
zf your Fiſh he great you muſt cut 
him over-thwart, as of that way to 
nnke the moſt pieces, but before you 
cut ſtim up, remember td take away all 
Scalzs, and leaye to the head a good 
fingers thickneſs of th2 meat, which 
will make your firſt piece to be pre- 
ſented; if hz be to be cut up, you 
are to obſerve to carve it as you ſce 
it in the Figure, but be ſure always bo 
clear theScales and the fins before you 
do preſent it, and if there be anySauce 
pit always ſome upon the Plate ; but 
I would adviſe you firſt to take away 
the Scales and Fins from off the back 
andunder the Belly before you begin 
to Carve, which you do in cutting up 
your Fiſh in the Form of a Croſs, as 
you ſee it in the Figure; and w:- 
you have cut it up as you will, cover 
it Vp again. 
Þ ag The 


wa '\) ww - 07 7 OY ow C3 v=o 


ry 


J 


aw cn xv Ge WW ET CY CY ws 


For the Officers of the Mouth. 33 


Another diſſett;on of Fiſh. 
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The diſſetion of a Lobſter. 


His Fiſh,,”as you fee it in the 
| Figure, hath: but four, pieces, as 
-- onecaneaſily diſcetg; and therefore 
= it willbe needleſs to make any long 

= Cdiſconrle about it, but procecd to 
= the Method of the Carvers ſerving 
£-—. of Fruit. | 
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The diſſeftion of a Lobſter. 


$6. A School of . r fv Ficrs 


T HE Service-of Fruit hath a ſpe- 
cial dependance upon two Offi- 
cers ; namely, the Carver and But- 
ler; the one for diſhing, carving, 
and ſetting them aut, and the other 
for preſenting of them at the Table 
to the Company z-. but the Butler 
hath aburtance mare to obſerve 
than the Carver” hath : wherefore I 
ſhall not fnake FR long diſcourſe in 
this place tg! infryct him in this 
laſt, but only give 


m. advice to 


carve as quick h pofit;+ and 
to Cz IMmeret but the-firdt {out 
Applets firſt Pears; the 4 tft 
<=, Þ. itis their Seaſon ; and 
of a4hret'pointed- fork 


tf Eons the 


bath uſe c piver, only 
4D imp "i or the 
Figs, tkty are not. ryed aby where 


out of lraly, andas fap- the Million, 
after you have.cut-the'two firſt ſides, 
nature ſhews you the reſt; 1 do not 
ſpeak here of the ſeveral ſorts of Fi- 
gures and Impreſſions that you may 
give toany ſort of Fruits, — 
things 


. + <xe C 
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things that concern the Butler only, 
#whicliis tobe treated of immediately 
Fin its own proper place; where you 
q =_ ee a great nymber of. Orna- 
 metits aif{Rdprifitacivacuhicipae 
may give them z+. the which+if they 
| donot give you a full inſtruftion, yet 
they do muCh recreate the ſight, with 
a conſideration of him who hath diſ- 
guiſed ſuch things as theſe with ſo. 
much ingenuity and curioſity. 
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- ” - _ 


Le Sommelier Royal: 


- 1 


| 


os 
The Royal Butler. 


Which is. to*ſhew him what is his 
Charge, with Inſtructions how 
ro fold his Linnen, and to fit it 
fo cover 4 Table, in divers ſorts 
of figures, with other Rarities 

and Gentilit). * Tray 
- Fter having ſhewn._ you what 

A concerns a Maſter de Hoſtel, and” 
a Carvers Office, I have judged itnot |} 
altogether 'unneceſfary to_ join to | 

- theſe the Office of the Butler; I calh |} 

"him Butler, becauſe this name im- 
rts1 know not how. much honour 


to his Title and Co mmendation face 
ere- 
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there are many things in whichFrance 
doth excel above other Nations,” 
ſo doth this Charge above others 
as being none of the leaſt Conſe- 
quence; for beſides that the Butler 
isro trim and ſet out, fo he is like- 
wiſe to preſerve and keep, as well as 
togive and diſtribute abroad where 
it is neceſſary: Wherefore it is ne- 
ceſſary for any one that will under- 
take this Charge upon him, to be in- 
dued with theſe three qualities; firſt, 
Fidelity, Good-behaviour, and Aﬀa- 
bility towards thoſe whom he hath to 
do withal ; in generalto all in his 
charge ; ſothat being thus qualifyed, 
I ſuppoſe him now entring upon his 
Charge ; wherefore inthe firſt place 
I adviſe him to endeayour all he can 
to underſtand his Lord and Maſter, 
and next thoſe that pertain unto him; 
and then inform himſelf, as to the 
order of the Table, how and with 
what Services it is to he ſerved; and 
the diftribution'of thoſe things which 
are committed to his Charge, as 
Plate and Linnen belonging to his 
Office. 

The 
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The, hour of Meals being now 
come, he muſt put himſelf in a po- 
ſture of ſerving; and firſt let him 
put his Covering into a Basket which 
is for that purpoſe, covered with a 
clean Napkin; then let him ſet 1n his 
Baſon and Ewer, the Eflay Cup, and 
Cadnet,Flagons, Salts, Plates,Spoons, 
Forkes, Knives , Riders for Plates, 
Table-Cloaths, Napkins; of the 
which two at th? leaſt folded in tie 
faſhion of a broken Staff, with Bread, 
and all other things necellary that be- 
'* Tongs to the Covering of a Table, and 
lide Table. | 

The: hour -of Dinner or Supper 
being now come, he and his Helper 
or Seryant, takes the Basket thus fur- 
niſhed betwixt them and carries it in- . 
to the Hall or Chamber where they 
are to eat; not forgetting the Pep- 
per-box,. and Cruet of Vinegar,both 
furniſhed, the one carrying one, the 
other carrying the other with them 
into the Room. 

Aud:ſo ſoon as you are come into 
the Room, ſet down:the Basket, and 
ſo. begin'to cover your ſide-Table, 


pl 
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firſt, with a clean Cloath, and then 
| ſet on-your: Plate 3 firſt, your Ba- 
| ſon and Ewex, and yout Flagons ran- 
©  ged again{Fithe- Taps y-Hanging, 
mingled one er; then 
underneath ban Won range of 
_ s yuh Fee dommnra and Glaſ. * 
| ect dowiWard,and upon 
aF-Cup,or.Co- 


art 5 m put an ENlaY-C 
ver ayer them. 
ey ;done,, the Butler begins to 
cover the Table thus, firſt the Table- 
| Cloth,. the Salts, and the Riders 
"for Plates; or enter-weſe, then the 
Plates with the Coat of Arms towardg' 
the thiddle of the' Table; fo many as 
are'neceſſary, but let them not touch 
te: edge of -the Table by three or 
| _ fourfingers. /' 

. At the right hand of each Plate 
place a-Knife, with the edge towards 
| the Platey' then the Spoons, the briny 
| or-edge of the; Spoon downwards, 

with F6tks, but be ſure not to croſs 
 orlaythemthe one on the other, then 

the- Bread up-n the Plate, and the 

Napkin upon the Bread, and ſo-much 

for rnd a Table.” -' —a 

nd 
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- And now take notice that the ups 
per end ofa Table is always the end 
nextthe Window, the fartheſt from: |} 
the Door, onthe ſide: ngxt towards: 
the Chimney.” :3 

But if There be a Cadnat (which: 
is not uſual, except it be before a 
Prince, a; Duke, or a Peer of the' +. 
Land) you Muſt fet it on the Ap he. 
hand of the Plates, and lay a 'Napkin-+ 
upon it, and upon that a Ranife, a © * 
Spoon, a Fork, with a Salt filled with 
" Salt, then cover it over agaM with 
another Napkin that muſt coyer your: 
Cadnat and Cover. v3 

It is likewiſe to: be'obſerved, that 
you are ndt tolay-or place any Cover 
at the end of the Table, nor Plates 
on the right hand of the Cadnat, 
- And as the number” of Plates muſt 
far exceed the number of perſgns that 
are to ſit at Table, ſo you muſt have 
_ ſeveral piles of Plates ranged upon- 

your ſide Table at length, and upon. 
each pile of Plates a Napkin folded- 
in baſton rompu, or, broken ſtaft; and-- 
over this another or more, if need ſo. | 
require, unfolded, which ſerves to; 
hx wipe 


— 


I< 
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— 


-wipe the .hands when they are waſh- 
.ed 


At the end of the ſide-Table you 
muſt bave a Cive or ſhallow Tub, and 


a Ciſtern full of Water; &c. . 


After the Butler bath thus covered 
his Table, let him now begin to diſh 
up his Fruit either in Plate or Chey- 
ney, or ſuch as he finds inthe houſe. 

And as 1 ſpeak here but of a Butler 


of conſequence, 1 ſuppoſe him to be 


in the Service of ſome Prince or 
Crowned Head; therefore it is but 


neceſſary that he ſhould know how to -* | 


order and adjuſt h's*ruit,and diſguiſe 
it into ſeveral figures; _as how to 
carye-peel it into many faſhions, but 


- . becauſe it-is not to be learn'd ordi- 


narily, but only by ſeeing and pra- 
tifing of it by ones own ingenuity 
and ſtudy, as firvied only to-be look. 
ed upon with admiration, for faſhign- 
ſake, therefore I ſhall nqt give you 
any inftruCtions for the doing of ir, 
but only ſhew yon ſome preſentations 
of it by Figures and Cuts in Fruits, 
which cannot be altogether unnecet- 
ſary and uſeleſs. | 
And 
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Plates for Riders or efiter-meſes with 
Salats and Fruits, as neatly as is'poſ- 
ſible, for his credits ſake. ©: | 

And it isalſo as neceſſary for him 
to know how to fold, pleat,and pinch 
his Linnen into all manher of forms 
both of Fiſh, ' Beaſts/and" Birds, as 
well as Fruits, whichisrthe greateft 
curioſity in the covering of a Table 
welt, for many have gone farther to 
ſeea Table neatly covered, than they 
- would have done for to have caten a 
good meal at the ſame Table. 

And now the hour of eating being 
come , let him bring-in his Wine, 


. preſenthis Baſon and Ewer to waſh, , 


take his Eſſay both of Wine and Wa- 
ter; this done, he goes towards the 
end of the fide:Table, and *there 'at- 


tends the orders that ſhall be given, 


hin what to do. 


Andlaſt-of all he maſt furniſh his - 


oY 
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Here follows the ſeveral ſorts of 
\' Cuts for all forts of Fruits, and a- 
moneglt the reſt it 1s to be taken no- 
tice of, that this. bunch of Grapes as 
you here ſee in Figure, is not to be 
laid in a+Diſh, but to be ſet artificially 
upright, as if it were growing, in the 
Earth, and were yet faſt to its own 
proper ſtem where it firſt grew, c. 
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” A brief and familiar way to in- 
Is ſtrut you how to fold all ſorts of 
&-. Table-Linnen in all ſorts of Fi- 
gures, GC, | 


ND for the doing ob this, it 
is very neceſlary that you 
ſhould firſt know how to batton- 
ner and friſer, . that is, to pleat 
and frife your Linnen; for theſe are 
the two firſt and, principal things to 
be known by any one, who would im- 
ploy himſelf tothe attainment of this 
neat and gentile Art, the curiaſity of 
which is here to be taught you, and 
that as briefly as I can. 

But as I ſuppoſe, if any one will 
undertake the doing of this, as he 
Hath heard it ſpoken of before, ſo 
I ſhall only ſay, that to battonner | 
a Napkin, he muft firſt take a Napkin i 
and fould it over-thwart, and ſo 
gather it up into little pleats-with 
his fingers, the cloſeſt and ſmalleſt . 
that he can poſlibly do, pinching it 
hard too with his fingers, as he goes 
alongy 
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along, as low and cloſe to the Table 
25 may be; this. faſhion will ferve to 
make a greatmany covers, and doth 
erdiparily ſerve to be preſented when 
bands are waſhed, or elſe to be wet 
and laid between two Plates, as was: 
faidin the Treatiſe for covering of 
a Table. K 

You may, if you pleaſe, put this 
Napkin at its full length, or elſe fold 
it double in two, or in three, or into 
a heart, and for this laſt you muſt 
double it juſtin the middle, and bring 
the two ends together, and then re- 
turn them again about four fingers in 
tength, rye the. middle,” and leave 
the two endswithin in the in-fide; fo 
that themiddle will makea long point, 
;and the two fittes wilt make or forma 
yery excelliencheart. 


| Tofriſe a Naphin. 


When your Napkin is thus done; 
as is aboveſaid, that is, battonned or 
Pleated in ſmall pleates, then you 
mult begin to friſe it either at the 
oncend, or elſe you may begin inthe 
| micdle 
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middle to pinch it again croſs-wiſes 
very ſmall, and as clole and thick as 
you can, but be very careful to pinch 
the pleats very cloſe the one to the 0. 
_, as hard as ever you can poſi- 

e 

A - Napkin thus done will ſerve for 
a great may ſorts of covers. of ditte- 
rent faſhions. 


A Naphin folded in bands. 


Takea Napkin croſs-wiſe, that 1s, 
from ſelevege to ſelevege, and raile 
up a ſinall band againſt the Hemn, a- 
bout the depth of your Thums 
breadth, then make another cloſe to 
that of the ſame breadth, and ſo con- 
tinue doing this on both ſides till you 
come to the end, .then turn over your 
Napkin on the other ſide, and fold 
Or turn it in three; this faſhion will 
ſerve like the former for many ſorts of 
covers of different faſhiops. 


To | 
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Tho pleat a Napkin in the form of 4 


Cockle-ſhell double. 


Take a Napkin croſs-ways, and 
fold it in the middle, and make a 
band of a Thumbs-breadth near the 
middle, continue doing this till you 


come within half a foot of the Hemn, 


then turn your Napkin on the other 
ſide, and make the bands again 1n the 
ſame manner as you did the former, 
then take it at its length, and pinch 
as much and as hard as ever you can, 
then raiſe up the pleats of every 
band with the point of a Pin-or Nee- 
dle, one after another z do this on 
both ſides, then open the under fide 
of your Napkin that is not pleated, 
and faſten a Loaf init, and gather 
the pleats together again upon the 
Loat, then raiſe up your Napkin at 
its highth, and lay it down in the form 
of a Fan that is open. 


To do the ſame ſingle. 


Pleat your Napkin over-thwart to 
a 
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a foot of the one Hemn, fo that the 
pleats may be under-molt, then make 
bands of a Thumbs-breadth from the 

leats to within half a foot of the 
tem ;' then take your Napkin at its 
full length, and battonner or pleat 
t very ſmall, then raife or take up 
the pleats with the Pin or Needle, 
and then raiſe itup inthe ſame man- 
ner as you did the double and frieſed 
above. 


To pleat or feld a Naphin in form of a 
Alon aonble. 


Take a Napkin croſs-ways, or over- 
thwart, and a band in the middle of 
a Thumbs-breadth, and continue do- 
ing this: till within 6 or $ fingers 
breadth of the Hem, then take the 
other end and do the ſame, then turn 
your Napkin over, and baſtonner, 
pleat him at his full Iengeh, and you 
may frieſeitalſo if you will, like. ag 
'ou did that in the faſhion of a Coc- 
kle-ſhell double, and when this is 
done put into your Napkin under- 
neath a long rowl of Bread, and 
plcat 


pleat-the two ends of your Napkin 
- vpon yur Bread. | 


To fald a Napkin m form-of a Melon 


ſmg le. 


Take a Napkin ovyertiwart or 
croſs ways, and pleat it in bands, 
then. baſtonner or pleat it very ſmall 
at its full length, then put a Rowl un- 
der, and make your Napkin hold faſt 
in a'yound about your Loaf or Row, 
you may frieſe it alſo if you pleaſe, 
as you did thatiof a double Cockle- 
ſhell. | 
To fold a Naphin in the faſhion of a 

Cock. 


0 


Take and fold a Napkin in the 
middle, ſo that the two ſeleveges may 
- joyn together, then battonner or 
_ Pleat it at its full length, in as ſmall 

and cloſe ploats, and as hard as poſli- 
bly you can; and frieſe it alſo, but 
in the frieſing of him be ſure to keep 
| Itas cloſe as pollibly you can, then 
open It again to within a fingers 
breadth 
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breadth of the middle, and joyn the 
pleats together again, put ina good 
handſome round Loaf into the mid- 
dle under the fold — —- put the 
edges of the Napkin upon the Loaf, 
and then go out the Head and Beak 
of the Cock out of the middle of 
your Napkin,which you muſt raiſe up- 
on high, you muſt make him a Comb, 
and Watties, and Beard of ſome red 
ſtuft; and for the end of the Beak 
you may make it of a large Quill; 
which you may. cut and faſhion hke a 
Cocks: Bill, which muſt be faſtened 
with a little Gam-Dragon, ſteept in 
Orenge-flower, or otner ſweet Wa-. 
ter, then pull our and faſhion him a 
Tail out of the ot'i:r end of the fold 
and raiſe itup, aud f(t itas high up 
aS you can- 


A Napkin pleated in the form of a Hen. 


Fold and pleat your Napkin in 
the ſame faſhion as you <i4 the other, 
only it muft not beſo big, nor raiſed 
up ſo bigh. 


A 
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A Napkin foldd and pleated in the form 
of a Hen and Chickens. 


Pleat your Napkin like the two 
1:t, but only inſtead of putting the 
edge of the Napkin upon the Bread, 
you mnſt mal* a many littke heads of 
Chickens, as though they were com- 
ing out from under the Wings of 
the Hen. 


A Napkin folded like two Pallets. 


Fold your. Napkin in three at 
breadth, and baſtonner or pleat it 
at length, and open twoot the three 
folds or ſides, and put a Loaf under 
each of the two folds, and then pull 
out the two heads and the two tails of 
yourPullets, in the ſame manner as you 
did that in making of the Cock, the 
one on the one ſide, and the other on 
the other fide. | 
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A Napkin pleated in the form of a Pid- 
geon yon her Neſt in a Basket. 


Pleat your Napkin in the ſame 
manner as you did that for a Cock, 
and put a Loaf under the middle of 
the Fowl, and then form a Head and 
Tail 'of your Pidgeon, and make a 
good large brim or edge round your 
Napkin, out of which you may make 
little pleats like a Basket, and let the 
Head and Tail appear above the Baſ- 
kets brims, 


To pleat a Napkin in the form of a Par- 
fridge. 


Fleat your Napkin in the ſame fa- 
ſhion as you did that for a Pullet, and 
when it is done and faſhioned, 
ſprinkle ſome flowers over it, that - 
is of 'the ſame colour as a Partridge 
is. wm 

You may either make one Partridge 
or many out of one and the ſame Nap- 
kin, by only giving it {o many pleats 
as to make the like number of folds 
as you would make Partridges. . 4 
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To pleat a Napkin in the form of a Phea- 
_ ſant. 

Battonner or pleat a Napkin at its 
full length, and fricſe him to within 
half a Foot of an end, then put a 
Loaf of Bread under, and pull out 
and faſhion - the Hcad out of. the 
middle of the Selvege - and 
raiſe up vour Napkin as high as- you 
cany and make a Tail like a Fan of 

- that end which is not frieſed, and be 
very Careful to make and form the 
eyes and heak very artificially, and 
ſprinkle towers of divers and diffe- 

arent colours about your Napkin ſo 
dong, 


A Najkin folded in the form of two Ca- 


ports im 4 Pye. 


Plait your Napkin in the ſame fa. 
ſion as you did that for your two 
Pullets, put a long Loaf or Rowl un- 
dereach fold, and form the edge of 
your Napkin like the cruſt 'or ſides of 
a Pye, and let the heads and. tails of - 

yeur 
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your Capons appear over the ſides of 
your Pye. 

You may practiſe the ſame things 
in all ſorts of all other Fowls,in what 
number you pleaſe, in folding .your 
Napkin as many times as you intend to 
make figures. 


A Napkin folded like a Hare. 


Pleat your Napkin in the ſame 
manner as you did that for a Cock, 
then open it, and lay along Loaf un- 
der the Plate in the middle, ihen draw 
Out a Tail or Scut out of the old, and 
the 4 feet out of the four corners of 
your Napkin,and puf in a {mall Loaf at 
one end unger the fold, and ſo form 
out the Head, Ears, and the Neck. 


A Napkin folded like two Rabits, 


Fold a Napkin in three, and pleat 
it at its full length, then pinch or 
frieſe it, then open it on both ſides 
within half a fingers breadth of the 
fold, and put in two Rowls'under 


each fold, and a little round bot 
or 
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for the head at the one end ; then pull 
out the feet out of the four corners, 
and the Tails out of the folds. 


To fald a Napkin lhe a ſuckin;-Pig. 


Baſtonner or pleate your Napken 
overthwart, in very ſmall pleats, and 
then pinch it, then put in a large long 
Loaf betwixt in the middle near the 
end ; and at the other end another 
Loaf for the head, then faſhion the 
Head, Ears and Tail of your Pig, 
as for Feet you muſt»-make them out 
of four Corners, and the Tail out of 
the middle of your Napkin. 


To fold a Napkin like a Dog with a 
Choller about his Neck. 


Firſt make a band about a Thumbs- 
breadth within a foot of one end of 
your Napkin, then baſtonner, or 
pleat and pinch it all at length except 
the band; and thenraiſe up the pleats 
with a Jarding-pin, or a great pin ; 
then put ina {mall round Loaf under 
one end, and then faſhion the Heads, 

the 
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the Ears, ang his Chops, into the 
Which you may: put a ſmall Loaf, but 
you muſt have a great and long.one 
to faſlton the body, you may draw 
the Taiie out. of the middle, and 
the four ſect out of the four Corners 
of your Napkin. 


To fold a ge like a Pike. 


” Make a band at one end of your 
Napkin, of abour half a foot large, 
and make it ſo ciat the Hem may 
Joyn tothe one end of th- band ; then 
fold the -faur Corners of your band 
within, fo that they ' may-make a 
point about the middle of your band, 
that is;ndifterently large; then plcar 
it at its length, but do not pinch the 
band, becauſe that muſt make the 
head- of your Pikez then open the 
pointof your band, and put ina long - 
Loaf into it, and pinch your Napkin 
pretty near too, that isto ſay, with- 
in four fingers of the band, and 
leave other 4 fingers anpinch'd, and 
then . pinch. four fingers more in 


breadth : do' this continually , till 
YOU 
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you leave four or ſix fingers breadth 
of the end of your Napkin unpinched, 
and of this you muſt make and faſhion 
his Tail, and put a long Rowl under 
your Napkin to form him a body. 


To fold a Napkin inthe formof aCarp. 


Make a band about half a foot wide, 
at one end of your Napkin, in the 
ſame faſhion as you did that for your 
Pike, only you mult not fold the ends 
of your band ; then fold your Nap- 
kin at its full length, and pinch or 
freeze all the band; but leave the 
breadth of your four fingers with- 
out freezing, and then freeze all the 
reſt to within four or ſix fingers 
breadth of the end, which you muſt 
leave unfreezed to makea Tail; then 
open the hand, and put in a round 
Loaf to faſhion the head, and along 
Loaf for the faſhion of the Body. 


To fold a Naphiu in faſhion lize 4 


Turbot. 


Take and fold a Napkin the ſame 
G faſhion 
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faſhionas you did for a Cock, but do 
not freeze or pinch the ſides or edges 
of your Napkin at length, by the 
breadth of thfee fingers, and ſolike. 
wiſe leave at the end of your Nap. 
kn the breadch of three or four fin- 
gers without freezing or pinching, to 
make or faſhion a Tail, then open 
your Napkin, and put in a large flat 
Loaf of Bread, and faſhion the Head 
of your Turbot on the right ſide of 
the fold, and enlarge the edges of 
yourNapkinthat is not pinched about 
your Loaf, and then make but a ſmall 
Tail, and of this faſhion you may 
make or ſhape a Flounder alſo. 


To fold a Napkin like a Mitre. 


Firſt fold your Napkin a thwart or 
croſs-wiſe, ſo that the two hems 
may be together, and foldin the four 
corners, ſo that they may make a 
point about the breadth of your 
Thumb, then pleat or battonner your 
Napkin at its length, and freeze or 


pinchit almoſt to the point, and then | _ 


put in a round Loak|of Bread wy 
tne 
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the place of your Napkin that is pinch- 
ed, or as they fay freezed ;, then e- 
rect him at his full heighth, and if 
you pleaſe you. may put in a long 
Rowl upon the round to keep your 


Mitrein his faſhion. 


To fold « Napkin like a Tiorkey. 


Firſt Fold your Napkin in the ame 
faſhion as you did for-a Cock, and 
put a large Loaf under him, and 
make a Comb of a little bjt of red 
Taffaty that may hang down upon 'vis 
Beak, and-ſtick the Head and Throat 
with ſimall Flowers of dijterent colours; 
then pull out a Tail at the other end 
of the fold, and the Wings out of 
both ſides. 


[ = A b 'v . 
To fold a Naphin like a Tortoiſe. 


Battonaer or - pleat your Napkin at 
its full }-nagth, and. pinch or freeze 
It very ſmall and fine, and puta pretty 
big round Loaf under the middle.,and 


Pull ont and faſhion a'Head out of the 


middle of the Hem, and raiſe it up 4 
(3-3 littie, 


124 A School of Inſtruftions 


little, and then pull out a Tail out of || 


the other ſide, and let that hang a lit- 
tle down, and then pull out the four 
Legs out of the two ſides of your 
Napkin. 


To fold a Napkin in the faſhion of « 
Croſs, like the Order of the Holy Ghoſt, 


Take a Napkin corner-ways, and 
joyn the four corners together in the 
middle, then turn over your Napkin 
ol the other ſide, 'and again joyn the 
four points together in the middle 
as before, and ſo turn him over again 
on the other fide, and join the four 
points together as before, and puta 
Loaf under, and you ſhall ſce that 
your Croſs, or the Order of the ho- 
ly Ghoſt, will be perfeCtly made. 


To make the Croſs of Loraine. 


When you have made a Croſs like 
the Order of the holy Ghoſt, then 
turn over your Napkin on the other 
ſide, and pull out the four points 
from the middle towards the upper 
{ide, and you will ſee the Lorain Croſs 
very pertectly made. Le 
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Le Confiturier Royal : 
OR, 

The Royal Confectioner. 

Shewing how to make all ſorts of 

Sweet-meats, as well wet as ary, 


as alſo the Compoſts of Fruits, 
and Salats, and Draves, oc, or 


' dry Swugar-piums. | 


Fter the Butler it is but juſt that 

we bring in the Confectioner, 
becauſe he is as it were one of the 
ſame charge, for to make all manner 


of Swect-meats, and ſuch like things 
which are ordinarily made to be ſery- 


edin at the deſeart : I have mingled 
a great many things with the Confe- 
ctioner's Office, which a great many 
people wil believe ought not to be in- 

-- Yak: G3; ſerted 
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ſertedin this place, becauſe they can. 
not think that they do prepcrly ap- 
pertain to the ConfeCftioner, as, com- 
poſing of 'Salats,*cc. butI have dane 
tins” here becauſe they are things 
which are very ordinarily done in 
ſome patticular houſes, although a 
Conftectioner 15 not oblige.l to. have 
them in his Shop, yet notwithſtand- 
ng this doth not hinder but that the 
may be prepared by a Butler, as we 
25 all forts of: Confeftionary-ſtuff is 
by him prepared ; but beſides the de- 
iign of ſerving the publick, and piy- 
ing themall the Inſtructions that may 
be for the eaſie furniſhing of a Table 
at a ſmall price, with that which 
would cbſt a great deal more if bought 
or furniſhed by a Shop-keeper ; there- 
fore this may be done with eaſe at a 
Rencounter, if occaſion be. There- 
fore I thought it could not be altoge- 
ther unproper to infert in. this 
place ſuch things as theſe, although 
many will object that it is altogether 
confuſedly treated of in this place; 
for ſay they, here is treated ſometimes 
: Que-thing, and ſometimes _— 
coal hic 
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which will be ſhewed bye and bye: to 
which I anſwer, that this complaint 
is altogether unnecellary and unreaſo- 
nable, ſince I have provided againſt 
this complaint and inconveniency, by 
making, an Alphabetical Table which 
ſhews you 1n what page you may find 
every particular thing that is treated 
of in this whole Diſcourſe. 


How to clarifie Sugar, or Caſtanadt. 


Take one hundred weight of Su- 
gar,and put it mto a large Pan for that 
purpoſe, put to It 10 French pints, 
or 9 Engliſh quarts of Water, and 
ſtir this altogether, and ſet it on a 
Charcoal fire, and then take a dozen 
of good freſh Eggs, break them into 
a pan without taking away either 
Yolk or Tread, then beat them ſo 
long together till they become a froth, 
then when you ſee your Sugar boyl, 
then take about a pint of Water, and - 
a good quantity of the Eggs thus bea- 


ten, and then let them boyle thus to- 


gether a little while, and then ſcum 


_ It very well,and put in more Eggs and 


water,and ſcum it till it be very clear, 
G 4 then 
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tAenpaſs it through aStrainerorBagof 
Cloth,or Searge, or elſe through ſome 
Linnea that 1s very white and clean, 
and you will ind that your Sugar is 
boyled to a;lifs, as they ſay, or to a fit 
ſmooth ſubſtance to preſerve withal), 
and this is the right way of boyling 
yourSugar,to prelerve withal you may 
Ciarifie in this manner any quantity of 
SugarorCaſtanade,obſerving to put in 
a quantity of Water and Eggs accord- 
ing to the proportion of Sugar you 
tend to claritie. 


The different ways of boyling of Sugar. 


As water is always neceſlary in the 
boyling of Sugar, ſo it is but neceſſary 
that you ſhould know the quantity of 
each that ſhould be put together; as 
for example, if you ſhould ask how 
much Water would ſerve to put to 
a pound of Sugar, banſwer, a half 
of the 7th part of a quart will ſuffice 
for a pound of Sugar, but if there 
be any more it muſt evaporate away 
' by theforce of boyling, that the Su- 
gar may come to its proper height of 
boyling for your uſe. To 
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To boyle your Swgar to a liſe, or as 1 
judge it to a ſmooth Sirup. 


The firſt boyling of your -Sugar 
is called in French, a liſſe, and you may - 
know when this is ſo by taking up 
ſome of this in the boyling with your 
forefinger, and laying it upon your 
Thumb of the other hand ;, if it doth 
not run but ſtands, like a pea round 
upon your Thumbs Nail, you may be 
ſurethatitis inthe ſtate and conditi- 
on that you would have it in,that is to 
lay, boyd to a liſle, as you call it. 


Boyling your Sugar toa Pearle. 


When it is boyled to this height 
you may know it by putting in your 
finger, and laying it to your Thumb 
and if they cleave together faſt, an 
when you open them your Sugar 
draws and clings like Threads ſo long 
as one can open them, this boyling 1s 
called, The groſs Pearle, and when it 
bolds lifle it 1s called, T he ſmaller Pearle, 


and (6 torth, 
G 5 Flow 
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How to boyl Sugar a ſoufle, or to be 
blown away- 


This way of boyling of Sugar is 
called by ſome a Rozar, and it is to 
be marked, that when your Sugar is 
boyled to this height, you may take 
a Scnmmer and dip it into your Sugar 
a-boyling, and when you have taken 
it out again blow athwart the ſaid 
Scummer, and if your Sugar be boyl'd 
enough it will fly away like dryed 
leaves, but if it run you muſt boyl it 
again, for it is not boyled; or you 
may inſtead of a Scummer put in a 
Spartle, and if your Sugar be boy1'd 
«will flie away in the Air, likewiſe 
with a Swinge. 


To boyl Sugar a Cafle, or to break, 


Wet your finger in cold Water, 
and put it into. your boyling Sugar 
and as quickly pull it out, and again 
dip it into the cold water, and if your 
Sugar become dry, and breaks in the 
Mater VPON YOU finger, then it ise- 
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nough ; but if it ſticks and 1s clammy, 
then it is not; but if in caſe you are 
affraid of your fingers, then take a 
ſtick that is very Clean and try the 
experiment with the ſtick which 
you ſhould have done with your fin- 
gers, and if your Sugar be boyl'd 
it will break as well on your ſtick, as. 
it would have done on your finger. 


Here folluws the Compoſts or Preſerves 
in their Liquor. 


How to preſerve Pippens, a Compoſte. 


Take Pippens, and pare, coare, and. 
quarter them, and put them into fair 
water, take in alſo ſome of their 
parings, and the parings of ſome 0- 
ther Apples which you will pare and 
quarter alſo in ſmall quarters, and 
make them boyl till they are tender; 
then put them into a clean cloath and 
let the Water run from them, and 
then take as much of that water or 
decoction as will ſerve to boyle up 
the quarters that you have reſerved 
for.your Compoſts, and put 1t wto 


A 
- 
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a Copper-pan' very clean, and put 
in as much fine Sugar as you pleale, 
but in proportion to the quantity of 
quarters of Apples that you had re- 
ferved for your preſerve, put them 
all together, and make your pan boyl 
upon a good Char-coal fre till they 
are very tender, ſtirring them ſome- 
times witha Spoon, but not to break 
them, then take them out, and lay 
them npon the brims of a Diſh, or on 
a clean Cloth a-running: after this 
you may diſh them up upon a Plate, 
and then make an end of boyling your 
Syrup upon a quick fire, putting in 
ſome more' Sugar, and the juice of 
Lemons, and let it boyl rill it be a 
elly, and then take it off from the 
hice, and let it ſtand till it be cold, 
and then pour it over your Apples, 
and on the brims of the Plates, as 
you ſhall ſee fit. Remember to take 
out_th? parings of your Apples be- 
{sre you ſtrain the DecoCtion from 
your Apples This Decoction is ve- 
ry good for the doing of almoſt all o- 
ther fruits, but ſome will boyl the 
paring before the fruits, and ſtrain 
out the water. Ano- 
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Anether of an Apple that is called Cat 
ville. 


Take the Apples and pare away the 
Rind, and take out the Cores and 
Kernels, cut them in half or in quar- 
ters, but it is beſt to cut them firſt, 
and ſo you take away the Core with 
the paring, and ſo you do not cut jt 
tothe Edges of the Apple, boyl them 
in the Decoction of Pippens, and fi. 
niſh your work up as in the foregoing 
manner, only you ſhould not put in 
the juice of Lemon at the firſt, . but 
keep it as a reſerve anſtead of which 
you may put in a little red Wine if - 
you pleaſe. 


Thize Compoſite of Lemons fliced. 


Cut your Lemons in flices to the 
white, then take out the Kernels, and 
put the ſlices into Water, till the meat 
becomes a little ſoftned, then take 
them out, and put them into freſh wa- 
ter; and then take a little DecoCti- 
on of Pippens, with Sugar, and boyl 

them 
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them as you. did your Compoſte of 
Pipins, putting ina little juice of Le. 
mon, but put not in your {lices of Le. 
mon till they are pretty dry, and your 
Syrup pretty welt boyled, but you 
need not let it boyl ſo much as you did 
that of the Apples, &c- 


Compoſte to be made of the meat of Le- 


moans. 


Makea Gelly of Apples and make 
it boyl, and whe it is boyled take a. 
large Lemon, and pare it very thick 
and near to the juice cut him at length 
in the middle, then make many ſlices 
of the halves, take out the ſeeds, and 
Put the ſlices intothe geily, and make 
them boyl well together till ſuch time 
as your gellycome to the ſame thikneſs 
as it was when you Put 1n your ſlices, 
then take it from the Aire, and let it 
ſtand till it be half cold ; then caarge 
a Plate with the ſlices oi Lemons, and 
cover thein with your gelly, and you 
may.do-with this as you did wit the 
former. 


C53 
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7 0 make this of Orenges is the form ex» 
cept this. 


You muſt not boyl them in the De. 
coction of Apples, but their Syrup 
ought to be boyled to'the boylng of a 
Pearle. 


The Compoſite de Marons , or of large 
Cheſnuts, 


Take the biggeſt and the faireſt 
Cheſnuts you can find, - and roſt them 
in the Embers or hot Aſhes, and 
when they are enough, peel them, and 
lay them one by one 1n a Diſh, as 
many as will fill a Plate, ranged 
one by one, this done pour over them 
the Syrup of Apricocks, or. Plums, 
or any other as you pleaſe; or if you 
pleaſe you may take the Decoction of 
Apples, boyl'd with ' Sugar to the 
heighth of a-la-Perle, and pour it 
over your Cheſnuts, this done, cover 
them up, and let them boyl ſoftly o- 
ver a gentle fire, putting in between 
whiles a little Syrup as 1t boyles a- 

way 
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way till they are in a condition to be 
{erv'd away hot ,- this. done take a 
Plate cover the Diſh in which they are 
and turn the Diſh over as you would 
doa Cheeſe, that the Cheſnuts may 
ſtand in the plate as they did in the 
diſh, then put oyer them alittle more 
Syrup to moyſten them, &c. 


T he Compoſte of Barberries. 


Take this fruit and take away the 
ſtalks and the ſeeds, and make a Sy- 
rup with water and ſugar, let it 
boyl, and ſcum it very well, and letiit 
boyl almoſt to a iſe, then put in your 
Barheries, and keep-them cloſe cove- 
red as near as you can, but keep 
them wagging for” fear of burns 
ing, and ſo let them boyl thus till your 
Syrup bg boyl'd to a-la-Perle and then 
It is ready. | 


To make the ſame Compeſte of Pears. 


Take your Pears and make them 
boyl a good pace in fair water till 
they be tender, then take them out, 


and put them into cold water to peel 
them 5 


_ 
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them z if they are great, ſplit them in 
the middle, or in quarters, and take 
out the Cores, and put them into a 
Skillet of Copper, put to them one 
pound of Sugar, and almoſt a pint of 
water, and make them boyl till your 
Syrup be boyPd to the height of a-14- 
Pe:le, then take them out again, 


Another faſhion of the ſame. 


Pare your Pears and put them into 
an Earthen-pot, or into a Copper- 
Skillet, and put to them ſome water, 
Sugar,and Cinnamon,ſet them a-boyl- 
ing, and when they are half boyled 
put in a Glaſs of your groſs red wine 3 
keep them cloſe covered till they turn 
red, give them near upon as much 
boyling as you do other Syrups for 
Confectionary-ſtufts, but let them 
boyl in ſmall quantities. 


Another of the ſame. 
Take your Pears and roſt them 


- in the Embers, and when they are 


roſted peel them and ſplit them in the 
middle, or in quarters, as they are in 


bigneſs, take out the Cores, and put 
- _ them 
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them into a Skillet, with a little Wa- 
ter and Sugar, make them boyl till 
ſach time as they appear as if there 
were no more Syrup left, and they 
become :dryiſh on the upper-fide, 
but ſhake them often by the handle 
of the*Skillet for fear of burning; 
then diſh them up upon a Plate, and 
{queeze over them the juice of an Q- 
Tenge or tWO, Cc. 


Another of the ſame. 

Your Pears being ready and diſpo- 
fed of as they were in the laſt, make 
a Syrup for them with the juice 
of Lemon or of Orenge-flower- 
Water, put your Pears into your Sy- 
rup, and give them a boyl or two, and 
then put them upon a Plate, &c. 


Apples a Ia Bovillonne. 


Take Pipins and cnt them ip halves 
or quarters, take out the Core, and 
put them into a Skillet with the rinds 
downwards, with a pretty deal of 
water and Sugar, and let them boy! 

[1 
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till there 1s ſcarcely any Syrup left, 
and they begin to look reddiſh, then 
turn them out upon a Plate, as you 
would do a Cheeſe, and the rinds will 
be all uppermoſt. 


» 
T he Compoſte of Quinces. 


Take indifferent ſmall Quinces and 
wrap them up in wet Paper, and lay 
them in hot Aſhes or Embers, till they 
be tender enough, then cut them in 
quarters or into halves, take out the 
Core, and put them into a Skillet, and 
make them. boy] with"Water and Su- 
gar, till their Syrup is made thick, 
then put them upon a Plate, and ſerve 
them up hot, &c. 


Or thus, 


Your Quinces being roſted in theEm- 
bers,pecl them,and cut off thatwhich is 
the beſt and ſofteſt into a Diſh, and put 
to it ſome Sugar in Powder and 
Orenge-flower-water, cover them up, 
and ſet them-upon a little hot _ 

' an 


140 ASchool of Inſlruftions 


and fo let them ſimmer a little, and 
the Syrup will make itſelf, &c. 


Another faſhion for the ſame. 


Take Qiinces and peel them, and 
cut them in quarters, take out the 
Cores, and put them into fair water, 
in what quantity you pleaſe, then put” 
in the Rinds and Cores, and other 
Quinces cut in quarters alſo, and 
boyl all this well together, and then 
ſtrain out the Decoction, as you did 
that of your Pipins, then put your 
Quinces into a Skillet, with a good 
deal of Sugar and Water, put to 
them a littk Cinnamon, cover them 
up, and make them boyl oyer a ſoft 
fire, and endeavour to make them 
take as reddiſh a colour as you can, 
and when your Syrup is boyled to a 
Gelly, take them off and diſh them 
up for ſervice, &c. | 


To do your Orenge- flowers in Syrnp. 
Have your Orenge-flowers well 


blown and pick'd, the flowers from 
their 
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their buttons, make them-boyl about 
twenty walms in fair water,then take 
them out and put them into cold wa- 
ter. put Sugar intoaSkillet,and make it 
boyl to a hiſle,and let your flowers run 
a little, and then put them into your 
Sugar,and let your Syrup boyl till it is 
boyled a la-Perle; after this take 
them off from the Fire, and diſh them 
up for ſervice. 

Boyling of your Sugar to a liſle, 
and a-la-Perle, is told you in the be- 
ginning of this Treatiſe. 


To conſerve Orenve- flowers in liquid, or 
to make Marmalad of Orenge flowers. 


Pick your Orenge-flowers, and 
make them boyl as you did the laſt, 
then let them run a little, and then 
beat them in a Mortar of Marble, Or 
Stone, and when they are very well 
beaten, then boyl your Sugar, a ſoufle, 
as | told you at the firſt, to be blown 
away, then take it from the fire, and 
Put in your Orenge-flowers, and be 
ſureto keep them ſtirring; after this 
tzke tem off, and let them cool, and 

being 


142 A School of Inflruftions 


being cold, put it into a pot. and co- ' 
ver it up very carefully: but if you 
are in trouble to know how much Su- 
gar you ovght to put in, Iwill tell 
you that to each pound of Orenge- 
flowers you muſt take two pounds of 
Sugar. 


Marmelade of Apples. 


Take 10 or 12 Apples, pare and 
cut them into fair water, and then 
put your Apples and Water into a 
Skillet, together with about half a 
pound of Supar,.or thereabouts, and 
. fo make them boyl, and ſtir them 
often in the boyling, for fear of burn- 
ing,and when they are ſo much boyPd 
that you can ſcarcely. ſee any water 
in them, then ſtrain them through a 
Strainer, and take what you have fo 
ſtrained and put it into the ſame Skil- 
let with the outward pill of half a 
Lemon gratzred, that hath been ſtecpt 
about half an hour before in a lictle 
warm watcr to take away the bitter- 
neſs of it, but be ſure to keep it al- 
ways ſtirring in tae boyling for = 

0 
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of burning, and when 'it is boyled to 
a Gelly, and that little or no moi- 
ſture appears, then it is enough, and 
ſo take it off from the fire, and put 
it pon a Plate, or any thing elſe, and 
ſpread it abroad with a Knife or 
Spoon, the thickneſs of -a Crown- 
piece. 


Sallets for the ſour Seaſons of the year 


: A Sallet of Succory. 

Search out the whiteſt and the beſt 
Succory you can find, pick it- and 
waſh it very wcll, and carefully ſwing 
out the water, and ſo diſh 1t out up- 
on a Plate in what form or faſhion 
yon pleaſe, cither high or flat, the 
Leaves cut 'or whole, but ſo as you 
may leave room on the brims of your 
P.ates for your Garniture which ſets 
out your Sallets to a good appza- 
raace and Ornament in the Wunter; 
as for Example, yon may garniſh 
with boiid bzet-roots,cut into what fa- 
ſhion you pleaſe, Lemon fliced,plain or 
raled, Capors or Pomgranates, or 
ſome 


ot 
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ſome of the ſame Leaves minced, or all 
of theſe things mingled together, and 
in the Spring you may put your flowers 
either whole or cut,and mingled with 
all ſorts of Colours, but to do well 
every Sallet ſhould be garniſhed with 
that which doth moſt properly belong 
to it in its ſeaſon or kind. 


A Sallet of boyl'd Succory. 


Take the whiteſt and the beſt 
Plants of  Succory, pick awiy the 
bad Leaves, and cut oft the green ends 
and thz roots, ſo as the plant may re- 
main whole, boyl it in a little Water 
and Salt, and as ſoon as it is boyled 
put it into ſome cold Water, and as 
ſoon take it out again, and dry it ve- 
ry well with a clean Cloth, then cut 
it out into lengths as it ſhall pleaſe 
you, and difh it up on a Plate, and 
garniſh it very handſomely with bheet- 
Roots,orLemons,orFlowers well min- 
gled of divers colours as is aforeſaid. 


A Sallet of wild green Succory- 


Take the Leaves of this Herb, cut 
them 
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them ſmall, and put them into faic 
water, and fo 1ct them lye two hours 
change your water three or four 
times, then ſwing it out very well, 
and Diſh it up on a Plate, and garniſh 
it with any thing, either white or red, 
You may do the ſame with the white 


| of wilde Succory, only garniſh it 


witi either red or green, or both if 
you plcaſc. 


AM Sallet made with your Parſly of 
Maiſidon, or Smallage. 


Take this Herb, and pick of the 
outſide Leaves, and cut off the ends 
to about a handful long, which you 
may cleave into about fix or eight 
—_ within a thumbs breadth of 

e end of the Leaves, and throw 
them into fair water, waſh them out 
and drein them, diſh it upon a Plate, 
and garniſh them with Lemons, Gra- 
nade, or ſum of their own Cotten, 
Sprout.or Leaves, haſh'd ſmall ; This 


| Sallet is to be caten with Oyl, and 


Vinegar, and white Pepper. 
H A 


ww 
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.;A Sallet called Apuy, boy[U*d, or the 
Spraut of Roman Letrice. 


Take the Stalks of Apuy, that is | 


very white, ſcrape it and cut it in 
Pieces, of about ſix fingers in length, 
bind them up in little- bundles, and 
boyl them in water and ſalt, and 
when they are enough, take them out 
att] let them run, then dry them. in 
a clean Napkin, and diſh them upon 
a Plate, garniſhed with Lemon and O- 
range rind, and Beet-roots boy1'd. 


To make a Sallet of their Roots. 


Take the heart of the Root,& ſplit | 


him in two or in four very neatly, 
and- put them into fair water, waſh 
them clean, and diſh them upon a 
Plate garnified with- Lemons and 
boly?d Beet-Roots z this Sallet is uſu- 
ally eaten with Salt and white Pep- 
Per, - | 
As fox, your /Sallets of Sellery ſerve 
them both boyl'd and raw, as theſe 


" two former ones, and their how J 
| | IKE 
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Ike mariner as the Root in your laſt, 
for they are to bt caten all a like. 


To make a Sallet of Lemons. 


Take of your faireſt Lemons, ei- 
ther ſweet or four, peel off the rind 
to the white, cut them out in round 
ſlices, put them fnto fair water, but 
take them ont again, and let them 
run a little, then diſh them ppon a 
Plate garniſhed with . preſerved, Le- 
mon-pill or green Citron, Piſtaches 
and Granades 3 This Sallet is to he 
ferved with Sugar. 


A Sallet of Granades. 
-You muſt take the Seeds of the 


'Pomgranates the redeſt you can find, 
well pick'd, put them on a Plate gAr- 


mihed with preſerved Lemon-pill, 

ſweet Almonds, Piſtaches, or Lemon 
ſliced; angd-this is to be lerved with 
Sugar As the others were. 

Sallets of Olives and Capers. may - 
be ſerved alone, each by rhemſelves 
or mingled, offly garniſh your Plate 

H 2 brims 
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rims with Lemon, Beet-roots, 
hatvile, each by. it ſelf, or all three 

upon a Plate at your pleaſures. | 

A Sallet of Beet-roots , either 
boyPd or roaſted in the Embers, are 
to be, ſliced upon a Plate that is gar. 
niſtied with Capers, and Charyile, 
and Lemon ſliced if you pleaſe. 


To make Sallet of Lemon pill, or 
green Citron. 


© You muſt haye your Lemon Pill 
pn very. green, Raſp it-into a 
iſh, and raiſe it up lightly with-a 
Fork in form of a little Rock, very 
neatly, or any other Faſhion at your 
own fanſie, upon a Plate garniſhed 
with Piſtaches;,, the. Seeds of, Gre 
nades, ſweet Almonds blanched, and 
- cut very ſmall; this Sallet is to be 
ſerved with Orenge-flowre-water,and 
Sugar ſcrapt over it. 


To make a Sallet of ſweet Almonas: þ 


You muſt take the beſt ſweet Al 


monds blanched into fair water, tn | 
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' dry them and cut them in little pieces 


__ ſerve them upon a Plate garniſhed 
with the Seeds of the Granades, Pi- 
ſtaches and flices of Lemons, with a 
little Orenge-flower-water, and $u- 
gar ſcrapt over it, 


To nike 4 Sallet of Piſtaches. 


Take the beſt new Piſtaches and 
blanch them 1 in warm water, and put 
them into cold-water, then take them 
out, dry them and mince them ſmal], 
and ſerve them upon a Plate garniſh- 


-ed with the Seeds of Granades, and 


preſerved-Lemon P:lls, or green Ci- 
tron. * . 


For a Sall:t of pickled Cacumbers. 


'Take and peel them and cut them, 
either 4fJong or rougd flices, aud 
ſerve” thetm-'upoi 'a Plate, garniſhed 


with Samphite pickled, Purilan, and 
Beet-roots. . -- 


'H:3 | To 
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To make a Sales, of Anchoves, 


You muſt take:thebeff :Anchoves, 
and waſh them well - in Water, or 
Wine, till the liquor be clear, then 
dry them. in a Napkin, take 'off the 
Tails and Fins, or any thing that is ſu. 
perfluous,fplit themin the middle and 
take out the Bone, and cut him again 
in the middle, and place them very 
handſomly upon a Plate, andgarniſh 
them with Parſly, and young Onions, 
or ſive,llices of Lemon and Beet-roots, 
and put tothem ſome ſweet Oyl and 
the Juice of two or three Lemons, 
well beaten together with a Spoon, 
and put oyer your Anchoves. 


Or thus. 


Take your, Anchoves and dreſs 
them as. you did in the. other Saller, 
then take ſome ſlices of Bread, cut 
long and toaſted, and placed upon 
your Plate, and lay your Anchoves 
upon the Bread, and garniſh them 


with Capers, and the ſame garniture 
| » 
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| as . the other Sallet was garniſhed 


with. 
A Sallet of ſmal{ Letrice. 


Tak a handful of ſmall Lettice, and , 
cut off the roots, pick them very care- 
fully from weeds and dirt, waſh them 
very well, then ſwing them dry and 
diſh them, upon a Plate, in what fa- 
ſhion you pleaſe. and garniſh them 
- with ſlices of Lemon and Granade 
ſeeds. 


Tomake Sallet of Purſlan. 


Take it when it is young, and pick 
it very well, and waſh it, and ſwing 
it, and then lay it upon a Plate gar- 
niſhed with the ſlices of Lemon and 
the ſeeds of Granades, or. with all 
ſorts of other Hearbs at your own diſ- 
cretion. | 


A Sallet of Lettice and Purſlan. 


Take of the neweſt Purſlan, pick 
and waſh it_ very well, ſwing it out, 
| H. 4. and. 
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and lay it in the round of the Plate | 


and Lertice round about it, .do this ag 
the others were, garniſh the brims 
with Charvile and Flowers haſhed to. 
gether of divers colours very ſmall. 


For a Sallet de Sante. 


Take all forts of Hearbs that are 
proper for ſalletring, as little Lettice, 
Purſlan, Creiles, Tripe-Madam, Corn 
de Cert, Stags or Bucks horn, Baum, 
Sibalets, Sives, the Buds of the Roſe 
Tree, the young Sprouts of Feanel, 
and ſuch like H:rbs as theſe, pick and 
waſh them very well altogether, then 
{wing them out, and pur them-on a 
Plate without any garniture at all. 


To make a Sallet of Brocolis. 


That is toſay, the ſprouts of Cole- 
worts that are very tender, take away 
their firſt Leaves and thin Skins, and 
boyl them in fair water and ſalr, and 
when theyare boyl'd, take them out, 
let them, run, and ſo ſerve them upon 
2 Plate, like Spatagus, with a little 
Salt and white Pepper. TE 


U 
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A Sallet of Reponinfes'raw. a 


Take your Reponſes very young 
and tender, pick and ſcrape them like 
Radiſhes, waſh them very well, and 
ſerve-them-bpon a Plate; and garniſh 
them with ſnaltiHerbs and flowers : 
To boyl'thenvdo the ſame; 'and boy 
them in water” and ſalt, and let them 
run, and thendiſh thent upon a Plate 
handſomly, and garniſh them with Le» 
mon fliced, or Flowers,or both. 


A Sallet of Lettice called Gennoway« 


Take of the tendereſt of theſe Let- 
tices, waſh them very w-ll, (wing 
them. our, and cut them in quarters, 
and lay them in the middle of the 
Plate very -handſoinly, and then gar- 
niſh the brims with Purſlan. + 
That of Broom-buds is the ſame, 
only take away the Tails of the one. 
and not of the other. '. 

A Caller of the common Lzttice 
3s to be uſed as tne other were abave 
written, only you maſt fainia tne 
5 midyle 
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middle of your Plate with all ſorts of 
Herbs, . and; the brims. with Letticz: 
and Flowers of all ſorts and colours, 


" #8 alet of Roman Lgttice. s 


Take theſe Lettice, the. whiteſt 
. and the tendereſt,' waſh and dry them 
as they. ſhould be, and then diſh them 
upon a Plate, either in quarters, or 
leaves upright or laid at length, gar- 
niſh theſe with Charvile and Flowers. 


To make a Sallet of the Cardons of theſe. 


| Take the Succors-or Stalks of theſe 
Roman Lettice,. and peel. of the 
leaves and skins, cleave them in-quar- 
ters and put them into water, then 
dry them and ſerve them upon a Plate 
In . the ſhape - of Sparagus, putting: 
{mall parcels of Salt and white Pep- 
per on the brims of your Plate. 


ASallet of Cucumbers. 


' Take your midling Cucumbers and 
pare them. and ſlice them in thin 


4 


{lices. 
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ſlices, take out the ſeeds or inſide as 
you pleaſe, put them into a diſh, with 
a little Salr, and let them lye to take 
their water from thzm, then put them 
into a Cullender and let them run, 
then put them into a diſh with ſome 
Vinegar and an Onion, ahd ſo let 
them lye to mortifie, and then. ſet 
them a running again, and then ſerve 
them upon a Plate garniſhed with 
Flowers of, different colours. | 
Raddiſhes, green Figs, Mulberries, 
and butter are uſually ſerved in with 
Sallets, between, as inter-Meſles. 


And now if you will make a Crowned, 
or Grand Sallet, you may do this. 


Take a Fallotin or great Citron, 
cut off the two ends as if you would 
flice him our, then raiſe up his rind 
very even with a great Knife to the 
yery white : then raiſe up the Meat 
or white of your Fruit the thickneſs 
of a Crown. piece, keeping you Knife 
turning round the Fruit at that even 
thickreſs, till you come to the heart, 
or ſeeds of your Fruit, then throw it 
IALO 
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*into'fair water, and when this is dotte 
take a clean Napkin and fpred it up- 
on a Table very even, then upon this 
Napkin you mu# lay your Meat of . 
. the Ballotin, and there carve it neat- 4 
ly into; what Form or Figure you 
' think fit, that may ſerve to make a 
Crown, by the help of a Stee! Saw 
which hath Heen cut 5 the French ſay 
cut inthe day., that is, that you may . 
ſee clearly through it, and you are 
[to take notices: that you are to begin 
the work at the lower end of the |, 
Crown; and purſue it to the middle 
and finiſh it at the top or hcad. But 
becauſe there ace many ſorts of 
Crowns, you are to take notice that 
a Royal Crown is to be cut at the top 
with Croſſes and Flower-de-Luces. 
And you may take notice, by tte 
way , that thus you may make any 
Crown cr Crownet, as b'g or as lit- 
tle as-you pleaſe, this being left to 
your own diſcretion. | 
And whiren you have done carving 
and cutting of your Figures. for a f 
Crown, and diawn and pick'd cut 
all rhe ioole pieces, tl.at your Wert 
ray 


- 
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may ſhew it {elf, then put your Crown 
into cold' water, and take fair Le- 
mons and-Orenges, cut off the two 
ends and take oft the Pill to the white 
at their fuil bigneſs and height, to the 
thickneſs of a-crown-p.cce, and 
throw them into fair water, ler them 
lyea little, then take them out again 
and Cut them into what Figures you 
pleaſe, but at their full length; to 
make a half Crown, you muſt haye a- 
bout fifteen of theſe of both ſorts, 
which will ſufhice to {et round the 
brims of a Plate. 

Then you muſt have all ſorts of 
good fallet herbs, and to make a Bed 
of them, when they are cut indiffe- 
rent ſmall, upon the hollow of a large 
brim'd Plate, and garniſh them with 
Beet-roots,, and wheri that great 
Crown hath been taken up and let 
rua a little, place him hantomly up- 
on your b«<d of Rerbs, at what bip- 
neſs you pleaſe, and garniſh him with. 
in with all ſorts of good herbs, then 
Raſp the Rinds of green Citron, 
and make a kird of a Rock within 
the Crovin upon the herbs to thar 


he:ght - 
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height that it may come a little above 
the' Crown, and the Crown ſeem as 
if it were made faſt about the Rock, 
but do not forget to garniſh your 
works of the Crown with the ſecds 
of Granades that are very red. 

Then take your little Crowns out 
of the water, and let them run, and 
place them round about the great one 
upon little beds of good Sallet herbs 
or Beet-roots, and fill them within 
with good herbs, and-on the top of 
each a little of your green Citron or 
Lemon Raſped like a Rock, and they 
ſhould be garniſhed alſo with the 
ſeeds of. Granades , Piſtaches , and 
ſweet Almonds, and handſomly ran- 
ged and. mingled, firſt an Orenge 
then a Lemon ; thus: garniſh: and fet 
about your great Crown what gar- 
niture you pleaſe, for delight, be- 
tween each little Crown : this will be 
pleaſing to the Eye, ſet in the mid- 
dle of a Table, and ought to be ſer- 
ved with Orenge-Flower-water, and 
raſped Sugar over it. 


Piſte . 
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Paſtes of all ſorts of- Fruit: 


To make Paſte of , Cherries. 


Take of the beſt fair Cherries, and 
the ripeſt you can get, pull out the 
Stalks and Stones, and put them in- 
to a. Skellet with a very little water, 
and let them boyl a little, then put 
them into a Cullender, and let them 
run a little, then ſet a Diſh under, and 
ſo bruiſe your Cherries and ſtrain 
them quite, and when you have fo 
done put the Pulp of your Cherries 
which you have drawn through your 
Cullender into a clean Skellet or Ba- 
ſon and dry them over a ſmall Fire, 
kecp them always ſtirring for fear of 
burning, with a Spoon or Spartel, as 
well from the ſides as the bottom, till 
you ſce them begin to be dry, which 
you may very eaſily perceive by their 
coming clean from the fides and bot- 
tom of the Skellet; this done, put 
in halt a pound or-three quarters of 
line Suzar, in powder, and work it 
very well together, and put out your 
Paſte, 


760 A" Srhool -of Infljntions 
Paſte, thus made, npon your working 
Board (or Slate) and work it into 
what form you will have it, and dry 
it in a Stove, as you do other dry 
Sweet Mcat 


Another faſſon. 


Take Cherries after they have been 
boyled in a little water,& ſtrain them 
through a Strainer, & to a French pint 
or Engliſh quart of the Pulp of the 
Cherries thus itrained, iour ounces of 
the Pulp of Apples, which are boyled 
and ſtrained together, make them 
ery, and do them into Paſte, as you 
did tne anove written. And to make 
the: Paſt: of 'Goosberries, only pick 
them clean from their filth, and do 
with them 2s you did with the Cher- 
Ties aforeſaid. 


To make Paſte of Raſpberries, 


Take your Raſpberries that are ve- 
ry ripe, pick them clean, and ſtrain 
them through a very fine Strainer, 
and o:der them as you uid your Cacr- 
TICS. To 
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Ta make 4 Paſte of Apricocks. 


Take Apricocks that are very ripe 
and pare them, and take out the 
Stones, boyl them in a little water, 
then take them out and lIct them run 
a little, then ſtrain them through a 
Hair Strainer, and make your Palte as 
you did that of Cherries. 


Another faſhion. 


Have your Apricocks very ripe, 
and pcellcd,as is abovelaid, put them 
into a Skellct, without water, and ſet 
them upon. a Fire, and keep them ſtir- 
ring oftea with a Scummer til they 
are. very tender, this done, take them 


from the Fire, and put in the quantity. 


of your Pulp of boyld Sugar: 
To make Paſte of Peaches. 


. TakePeaches that are not too ſmall, 
peel them, and. take out the Stones, 


| and boyl them with a ſoft fire, till 


they begin to gtow green, then take 
taem 
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them from the fire and let them coolin | 


their own liquor, being cold, put them 
into a Cullender and let them'drein, 
then'ftrain them and.make your Paſte 
of them as you did of your Cherries. 


Paſte of Verjuice. 


Take Verjuice ripe enough to pre- 
ſerve, take away the Stalks and Seed, 
let them be green alittle as you did 
the Peaches, and then finiſh your Paſte 
as you did that-of the Peaches, as is 
atoreſaid.. 


To make Paſte of Quincss: 


Take Quinces that are through 
ripe, pare them,and take out the Core 
and Stones, and boyl them in water, 
' and then finiſh your Paſt according to 
the firſt faſhion of your Cherries. 


Another of Quinces. 


Your Quinces being boyled, as - 
bove, ſtrain them through a courſe 
" Strainer then dry them upon a _=_ 

rey 
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fire, this done, mingle them with 
your Sugar, and give them fiveor fix 
turns vpon the fire, but let them not 
boyl at all, put them up half cold, 


(cs 
To makes Paſte of Apples. 


Take Pippins and pare them and 
take out the Core, make them boyl 
ina little fair water, and being boyld, 
put them into fair water again, and 
then take them out and let them drain, 
and then paſs them tnrough a Strainer 
of Hair, then dry them upon the fire 
in a Skellet, keep. them ſtirring al- 
ways both at bottom and ſides with a 
Spartel, till they begin to come clear 
from the bottom, then take them 
from the fire and put in halfa pound 
or three quarters of Sugar, mingle 
them very well together, and faſhion 
your Paſte upon an Ardoiſe or Slate, 
and let them dry in a Stove, as you do 
other dryed Sweet-Meats. 

To counterfeit all ſorts of Paſte, 
you muſt|take Marmalade of Pippins, 


- and ſtrain it as you do to make Mar- 
. malade of Apples. To- 
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To Conmerfeit Paſte of Cherries. 


Take the Marmalade of Apples and 
put it intoa Skellet, and let it dry as 
if you would make Paſte of Appees, - 
but inſtead of Sugar put to a pound 
of Marmalade about three quarters of 
a pound of the Syrrup- of Cherries 
which was made with your Chcrries, 
that are to be dryecd, and then dry it 
again till it will come clean from the 
bottom of the Skellet, then lay it 
upon your-Ardoile or working Slate, 
and work it into the form of Cherries, 
or what Fruit you pleaſe; putting to 
It: the Stalks of Cherries, or the 0- 
ther Fruit, and ſo dry it in a Stove as 
the other Paſtes were before; and 
{o you may coutiterſcir all ſorts 'of 
Feuits, only taking nvrice, that to any 
F:vit that you would courrerfeir, you 
'muft take the. Syrrup '6f th-' fame 
'Fruit 'to your Marmalade. of Apptes, 
and putting in the ſame Stalks, and 
making the Fruit" into the ſame form 
or reſemblance of what you counter- 
- | | 
To 


\ 
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"fo make P certain ſort of li ght Pafte. 


Take the White of an Egg, and 
beat it very well with a little Orenge- 
flower-water, and allay, it with P1- 
ſtaches, or ſweet Almonds in powder 


or finely beaten, and ſome fine Sugar 


in powder, work this very well toge- 
ther and put a little Musk into it, and 
bake it in a paty Pan covered up with 


.a few hot Afhes under it and above 
At, | 


All ſorts of @olours for colourins of all - 


counterfeit Paſtes or Conſerves. 


, Tocolont reg, take Cocheml, Al- 
lam, and. Mineral Chciſtal, a like 


.quantity of-each, bear it very well in 
A Moreer till-ic be all a fine powder, 
. then allay or moiſten it with a little 
+ Verjuice, and ſtrain it through a clean 


Linen cloath,and put it in ſome of the 
Juice that you have drawn ouf. into 
your "Marmalade at the ſame time 
that you put in your Sugar or Syrrup, 
but take heed that you put not in 
more 


. 
% 
k Wk mms 
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more than the proportion to the co. 
lour that you deſire it to be, cither 
pale or lively. 


p 


Or thus, 


Take Sanders and beat them in a 
Morter, and allay them with the Spi- 
rit of Wine, and then make them up 
into little Balls npon Paper, and let 
them dry, and when they are dry 
make it into. powder again when you 
would nſe it, and you will find that the 
colour will he very lively. 


To colour Greer. 


Take the Leaves of the white Beet, 
that are very young and tender, bnt 
take out the Stalks, waſh them very 


-well, let them ren, thert beat them ina 


Morter and ſtrain out the Juyce, put 
it into a Skellet or a Diſh, et it: boyl 
a wa]m npon the fire, and then throw 
it upon -a Strainer or, Napkin, and 
then take that which remains upon 
your Strainer, to give a colour to any 
thing you pleaſe. 


i To 


cr 
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To colour Yellovy. 


At the time of the year, when the 
Lys or Lilies are in Flower, take the 
little yellow ſeeds or ſpecks that are 
in the flower and dry them, and when 
you have occaſion to uſe them, make 

owder of them, all theſe colours may 
erve for all common Paſtes, as of 


| Sugar, Fruit, Biſquer, or Milks, Pre- 


ſerves, or all ſorts of Butter if you 
pleale. 


To make Paſte of Flowers. 


Paſte of Violets. 


Take a pound of Matthalade of 
onal? | ſtrain it_ through a Aair 
Strainer, then take four ounces of 
Gilli-fowers very well pickt, and 
beat them in a Marble Morter, ant 
being well beaten, mingle them with 
your Marmalade and more Sugar, and 
then dry them in a Skellet over a fire, 


4 this done, take thern out and faſhion 


it, and dryit in a Stove. 
' Palte 
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Paſte of Orenge-flowers. 


Take the ſame as in that of Vio- 
lets, one putnd of Mrmaladeof Ap. 
ples, and ſtrain it through a Hair 


Strainer, and theu take h1t a pound; 


of Otenge lowers well picxt and 
boylec, bear them in a Morter as you 
did for-your liquid Conſe; ve of O- 
renge-ftlowers, and mi:.zle them with 
your Marmalade and Sugar, Ind dry 
them uponth- fire, faſhionit and dry 
it in your Stove like other Paſte, 


| To make Paſte of Quinces, called Paſte 


de Gennes, or Geneways. 


” 


Take Quinces that are very ripe,: - 


ruboft the Moſs with a courſe Cloath, 


and make them boyl in a good deal of - 


water, and when they are boyled put 


them into cold water, then pill them, ' 


and chuſe out thoſe that are the beſt 
boyPd, and are free from ſtones and 
Tedneſs, then ſtrain them through a 
Hair Strainer , then take Sugar that 
is boyd a ſoufle or high Candy, 

Dr 


” "Y © 2 b 


a EE lin & VO ls «a Ao = ns. heat wa. 


— 


| Biſquet; cight E225 Whites and Yglks 
| 


'them dry 
them like your other Paltes, and when 


P 
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to be,blown away and put in your 
fo, and. miggle them yety well 
ogether , and put them info” an 
Eatthen Pati to cool, and when it 1s 
Is make it up upon Sheets of Tir, 
1 your Ardoiſe or Slate, or elfe fa- 
jon it in a Mould made '6f Tin for 
'that purpoſe, in the tepreſentation of 
a Dog, a Dolphin, a ts ot a Veſ- 
ſs] fall of Flowers, or Leaves, or atly 
other thing you fanſie, then take them 


out of the MoyJd, and poliſh them, 
| and order them accordifi to. the form 


you have given then, this done, {tr 
in your Stove, and ſerve 


you haye the occafion'to'uſe them you 


| may put leaf-GoJd upon them in thoſe 


places that you ſhall think moſt con- 
venient. But to take notice, that to 
dd well, you ſhould take above three 
quarterns of Sugar to a pound of 
, Quince, thus ſtrained as is aboreſaid. 


How to makg Almaner of Biſquets. 
Take and break, to make common 


mro 
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them together with a Wooden, Spar. 
tel. or Slice, about half an hour toge. 
ther, then put in a pond of Sugar in 
powder, and beat it very well 'vope- 
ther, and' add to. it a pound of Ne 
Flower, mingle this well together, 
ang beat it half an'hour longer, pot 
'1n as ninch Ahniſceds in fine powder 


Abauts, wha, this is well beaten ard 


b 


 * mingled "rogtther,, ler all ſtand 'a- 


while, and inthe thean while prepare 
your Coffins or Moulds of Tit or Pa- 


* Pers, then put in-your Stuff, and fer. 


it jnto 4 Oven as hot as you can Tak 


Fer your hand in ir, or elſe ito a 


Copper Oven, with a Charcoal Fire «- 
bove it 4nd under it, leave themin 
this heat tell they are riſen and have 
taken colour, a little ruſſet or reddiſh, 
and when they are bak'd, take them 
out, and raiſe them with a Knife out 


of their Moulds, and lay them ina |, 


warm place, todrya litcle more for- 
et not to have a little Sugar 1n pow- 
et minglzg, for to Ice them over, 
Fc. | - 


LiOV 1 47 inch i oat it ad 0% 2, | 
Tntd 4 Bowl gr, Earthen Pan,” beat | 


- _ 
S_ a as nut. wt. "Mt "tte. do. axis. es ai ooo ——_—— w_— ws a .. Ac _ cans. hkeaotr. fort awed os © COAX 


a-| and then form itinto little round Balls 


| ways in your hands, and ſo lay the * 


| way the one from the other : but if in 


ten changing its place, till it be come 


| this done, cut them with- your Knife 
#8 long'& large as you pleaſe, intothe 


| Pers a little diſtance the one from the 
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oof To make Orenge-Flower Bijquer. 


- Take a new laid Egg, break it, and 
take the White, for the White is ſuf- 
fcieat, of one. Egg, to uſe a pound of 
Sugar, Pur thus into a Stone or Mar- 
ble Morter, and put in your Sugar by 
Jttle and little, and a little Orenge- 
lower water, do this till your Paſte 
become thick and fit to be handled, 


,or-Bisket, as you pleaſe, working it 
in your hands, with powdred Sugar al- 


Balls upon a white Paper, a pretty 
Bisket, upon a Table and roul it out 
with a rouling Pin, addmg always Su- 
gar in powder above and under it, of; 


to the thickneſs of a Crown-piece, 


form of Biskets, lay them upon Pa- 


other, as you did the Balls or Cakes: 
But be it in Cakes or Biskets, you - 
I 2 may 
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may bake them in your Coper Over 0 


with a moderate Fire, above and un- 
der them, and- being bak'd, let-them 
ſtand and cool, and when they are 
cold, raiſe them from their Papers; 


to this ſort of Bisket may be addet| 4 
a little Musk or Amber, which you] 


may do by beating your Paſte in'; 


or 


Morter of-Bell-metal and a Peſtel off 
the ſame, putting in your Musk andy 
Amber with your Sugar in powder, to|'y 
the-quantity of -Bisket, that you in;| 4 
tend* to perfume, and you may give q 


them what colour you pleale, as i. 


ſhwwed aboye. 


To make Paſte with Orenge- flowers Tet 


- and<ut it likewiſe, as is above ſaid; 
after this put the Whites of Eggsin 
to a Diſh: beaten, and put your Bil 
: kets into the Eggs one- alter another 
and let them ruo,, then' put them inte 
another Diſh, with aquantity of $w,- 
gar ig powder, covering them wit 
- Sugar above and under, lay them uv] 


Make your Paſte the ſame faſhia , 


as-you made the other, rovl it ot 


[ 
| 
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lo Papers, and bake them as you did 
A Wie other above-written. 
un. 


ye To make Feſſemy Bitket 
Xrs:1 . To make this Bisket you mult have 
ddedl tie Jeſſemy of Spain, or for want of 
All this, common Jeſſemy very well pickt 
in] te Flowers from the Stalks, and beat 
el off them in a Marble Morter, beat them 
 Adl'very "well, and add to them the 
T, 9 Whites of Eggs and Sugar in pow- 
1 IN der, and ſo finiſh your Bisket like the 


SI! other. 9 
1s isj\ . / 


Bicket of L:mans. 


ſes] . Have.the Raſpings of Lemons pre- 

--| pared, like that which 1s to he pre- 
hill ferved , and make your Paſte like 
oo» that which you made your Orenge- 
ad; flower Bisket, of, and in the beating 
SIT: of it, put in your; Raſpings. of Le- 
Bi! mons,- all the reſk ®ghe ſame» = 


NF To make great Buckets of Lemons. 


Firſt bayl your Sugar to break in 
I 3 French 


, © 
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French a cafſe, take it from the Fire, 


put in a little Raſpings of Lemons, 


and give it what colour you pleaſe, 
and put in the Whites of two Fpgs 


very well beaten, mingle all together | ' 


very well, and put it into your Cof- 
fins very handſomly made of double 
Paper, either long or large,in propor. 
tion to the Sugar you intend to uſe, 


and when your Paſt is cold, cur it ot 


into what faſhion you pleaſe. 


To make Savoy Bikety. 


And they are to be made of the ſame 
faſhion as the other, byt only you muſt 
take away the Whites of five Eggs, 
and put in their place a little Orenge- 
flowers, and beat them very well, as is 
aboveſaid, then- put your ſtuff witha 
Spoon upon Papers as you do a Pre- 
ſerve, andafterward take ſome Sugar 
in Powder, and mingle with it a little 


fine Flower, and duſt this over yout | 


Bisket and blow# away the Flowet 
from off the Paper, and having done 
this, bake them, but with a leſs Fire 
then you. did. the others, and when 


they 
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they are bak*d take them up with the 
edze of a Knile. 


Another faſhion, 


Take the Yolks of fix and the 
Whites of eight Eggs, and a pourd 
of Sngar in powder, three quarterns 
of fige Flower, and a little Anniſeeds, 
beat all this very well together, and 
make it boyl very well, and then make 
aPaſte of it, that is, not. roo moyſt 
nor too dry, but 3f it happen to be 
too moylit yon may , help' that, by 
adding, more Flower and Sugar in 
powder, to'bind it, and being itt a 
fit diſpoſicion to work, put it into 
your Moulds of Tin,” and half bake jt 
in an Oven, then take them out and: 
moyſten them again with the Yolks 
of Eggs upon the top, and ſet them 
into the Oven again, and bake them 


' ont, but be careful you do not burn 


them, nor leave them too moyft, and 
when you have drawn them -out of 
the Oven again, ſet them in a place 
that-is not too dry nor.too moiſt. 


OY Bik# 
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Bicket a la Chanceliere, 


Take eight freſh Eggs, and take a- 
way the Whites and the T reads, and 
put the Yolksinto a Diſh or Earthen 
Pan, beat them with a Silver Spoon, 
and in beating of them put ſome fine 
Sugar in powder into them , by a 
ſpoonful at a time, and keep beating 
of them alway as hard as youll Can, 
and ſome time after put in two ſpoon- 
{vls of fine Flower, a little fine paw- 
der of Anniſceds, anda little Orenpe: 
flower-water, mingle them .very well 
together, putting in always a little 
ſine Sugar, till all come to be like a 
Paſte, then put them into Moulds or |, 
Papers, in what form or faſhion you 
pleaſe, and being faſhioned , bake 
them in a Copper Oven with a little 
Fire above and a little under them, 
and being bak*d, and cofd, raiſe them 

up very handſomly for your ule. 


To 
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To make Mateh-pane of all forts 


A common March pane. 


Take a pound of ſweet Almonds, 
and blanch them with hot water, and 
put them into cold a Iitrle-while, take 
them out' of the cold water, and let 
them 'run in a cleah Napkim, then 
beat them in a Stone-or Marble Mor- 
ter with a Wooden 'Peſtle, ſprink- 
ling them ofcen with the White of an 
Epg, or Orenge flower-water, or 
ſome ſuch {weet Water, beat them 
thus till they are as fine” as Flower, 
this done, boyl three quarterns of vey 
Ty fine Sugar to the height of ſoufl?e, 


- or tobe blown away, & put it to your 


Almonds, ſtirring themwith a Spar- - 
tel, ſet this again over the Fire, keep 
it very carefully ſtirring for - fear of 
burning either by the fide or bottom 
of thz Skellet, and when you do per- - 
ceive that all is comgclcan from the 
bottom-and ſide, turd it out of your 
Skellet, agd make it into what faſhi- 


'0n-you pleaſe ;, and laſt of all bake - 
] 


$ > them? 
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them in an Oven of Copper, or ano- 
ther at your. diſcretion. 


To make Morch-pans Royal. 


Take the Paſte of the common: 
March-pane, and ſheet it to afingers 
thickneſs, cut itout into-pieces,. and: 
make Figures with it about the big- 
neſs of an.Egg, wet theſe Figures-in 
the Whites of Eggs, and then.cover 
them wholly up in Sugar, finely pow- 
dred,. then take the White of an Egg 
and beat it ina Morter, and in beat- 
ing of it put in ſome Sugar, by little- 
and little, and ceaſe not doing thus 
til it- come toa kind'of Paſte, rhat is. 
fige and moyſt, and being in this con- 
dition, make if-intolittle Bails abont 
the: bigneſs of the inſide of your Fi-. 
gures, th&n-take your Figures from. 
out of the Sugar where you had 'co-- 
vered. them, and- range them upon: 
Paper, and-lay in each one of theſe 
Figures a Ball of this laſt Paſte,. and: 
ſo bake them. a.Copper Oven, or 
any other, 


Adtrch. pane. 
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- March pane-Friſe, 


Take good Sweet Almonds blancht 
and beat rhem as you did the athers, 
and put in your Sugar . by little and: 
little, keep, doing this till: you have 
made. a Paſte to, be handled: then - 
you may rovl jt out and cut or faſhion - 
it into what form or faſhion you-: 
pleaſe, tris done lay it npon Paper, 
2nd bake it, but cn the one. ſide firſt 
with, only the Sutter or Cover of a- 
Copper Oven,. and let them cool, 
and being co! id, then bake the cther 
{de allo, as you did the other,- then -: 
rake th:m from the Paper vcry hot 
and you w:11! fend that your March- 
pare, thus made, will be very delzz-- 
cjous, light, handſom, and perfect--- 


ly gocd. 
Another. 


Blanch A quarter of a poiſtd of tlie” 
bet Almonds, and heat ghem in 2- 
Norter, with the Whites. of two 


Eggs, adi to Ir hae Sygar in Powder, 
continue | 


aYo A Schooi of Inſtrwllions 
continue beating of it thus till-it be - 
a; mainable Paſte, then put it through 
a kind of Sirringe with an Iron, then 
lay them in forms upon Papers, as. 
you fhall think fit, then bake them 
1” a Copper Oven, with a, gentle. 
Fire, and_'you, will ſee that they will 
be very handſpm, and as good as they 
few for; | 


Another March'pane Molet. 


Blancha pound of ſweet Almonds, 
put them intg a Morter with a pound 
of very fine Sugar in powder, and 
grate-in ſome green Citron, beat all 
this very well together, .and lay them 
rpon Paper inwhat faſhion you pleaſe, 
and bake them but on the+one ſide 
firſt; with' the Cover of the Oven, 
and letthem- cool, and being, celd; . 
bake them on the other, and do with: 
theſe the ſame as you did with the .0- 
thees before. . —M 


A March pane of Orenges.. 


Blanch' ard-beat a pound 'of ſ.yect 
Atrnogds 
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Almonds;'then boyl three quarterns 
of Sagaritoa' ſonfig, 'or to be-bloywn. 
awayy And” put in your Almbnds-in- 


to your Sugar, and ſtir t'tem very 


carefully from the Fire, then put in 
about half a pound of preſerved O-- 


- Tenge in liquid, but the "meat only, 


when It is a little dreined fromthe 
Syrcup, beat it very well; ficſt min- 
gle this very'well, and let it boyl, al- 
way ſtirring it together, bdth at the 
bottom and ſides, till it come away 
clear from-your Skellet, then take 
oat your Paſte and faſhion it ia 'what 
faſhion you pleaſe, upon Paper,, and 
bake it on one ſidefirſt, an4 let that 
cool, and when it* is cold, bake the 
other, but firſt Ice it over on the ſide 
that is not baked, then. bike them to 
be all alike : And to make the ſame 
of Lemons is all one, only inſtead of 
the Meat-of -Orenges you take the 
Meat of Lemons. 


To [ct yonr March. panes 
Make your Paſte like the conmon -: 


March-pane, and ſpread it upon a: 
| Table, - 
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| Table, and make it up into what fa. 
ſhion you pleaſe, dry ir a little in the 
Oven, then take little Orenge-flower- 
water into a Diſh, and put in ſum 
fine Sygar in powder by little and lit- 
tle, beat them very well together, 
with a Spoon, till it be & thick as 
Paſte. | | 

Or if. you pleaſe you may take tie 
White of an Egg, and beat it with a 
Spoon, and mingle it with -Segar, 
and make an-end of this Icing ike 
the. former z but do not forg<t to 
Put in 2 little Juice of Lemons, when 
your Icing begins to be of 'a pretty 
thickneſs, ſo when you have finiſhed 
your Icing, either. this.way or the 0- 
ther, take your drycd pieces of. 
March-pane. and indore them with 
one of this Icings, then put them up- 
on Paper, and bake them firſt on one 
ſide, and then the other, with the 
Cover of t"e Oven ; and you may 
pleaſe to t2ke notice that theſ? two 
Icings may ſerve for all ſorts of Paſte, 
Tarts and Fruits. 


The 
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| Ard foft of Raſer. 


Take Province Roſes,. the redeſt: 
you can get, anddry them in a Silver 
Diſh, or the like, upon a gentle fice, 
ſtirring them often with your hand,. * 
and when they are as dry as you can: 
make thery, then beat.them in a Mor- 
ter,asfine as poſlible you may,and put: 
them through a fige Strainer, then 
take the Juice of a'Lemoh, and put 
toit half an ounce of this fine powder 
of Roſes, but for want of Lemon 
take Verjuice,.then take Svgar and: 
boyl it in French 2 / plume, as much 
as to ſay, beyond a Candy height; be- 
ing boyld, take it from the Fire and” 
make it whiten with your- Spartel cr 
Slice, then put in your Roſes in pow- | 
der, and let them ſtand till your Com- | 
poſition hath taken colour, and if by 
chance your Sugar ſhould be too much 
boyl'd, you may put in the Juyce of 
a Lemon, or of the half of-a Lemon, 
as you-ſhall. judg, it neceſſary to the- 

proportion 
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proportion, let it all-cool together, 
and then take it' ot. -- 


Aanother faſhion. 


+ Take of your' Province Roles in' 
poxder,-allay your powder with ths 
Jayce.of Lemon, -boyl your Sugar a 
foufle, and-take it fro: the Fire, arid 
put.jn your Roſes, mingle them well 
together, and take them out and keep 
themas you do the other. 


| Orenge- flowers. 


| Take a little handful of Orenge- 
flowers, pick- away the Leaves from 
the: Buttons, and Cut them ſmall, .and 
boyl a pound of Sugar a ſoufle, and 
take it from the Fire, and'plunge in 
your Orenge-flowers , with' a -Spoon 
or Spartel, and when they begin to 
take or incorporate with the Sugar, 
they are enough, then take them out 
with the ſame inſtrument 'and - dreſs 


them vppA Paptr. - 
Or 
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Qr thus. 


Take your Orenge-flowers, clean 
pick'd from their Buttons, and beat 
them in a Morter, then "boyl your Su- 
gar a ſoufle rake it from the Fire, and 
put in your beaten Orenge-Flower, 


*& ſofiniſh your Work like the former. 


Conſerve of Orence. flower-water, or 
Fuyce of Lemons. 


And this is made like the former,on- 
ly you muſt mingle your Orenge-flower 
water with your Sugar, after your Su- 
gar is boy1d,and taken from the Fire. 


To make Conſerve of Lemon- Pill Raſped. 


Take a very fair Lemon and grate 
it, and let the Raſpings that come. 
from-it fall into fatr water}, then' 
ſkrain the water from the Raſpings 
through a clean cloath, and make it 
very dry, then boyl- yorir Sugar, a 
ſoufle, take it from the Fire, and-put 
in your Raſpings, attd' finiſh your, 
Conſerve like the former, © How 
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How to Preſerve or Conſerve all 
ſorts of Fruits. 


Take Cherries , Apricocks a O- 
rTeilter, Plums, Peaches, or green 
Almonds, and cut them in ſmall 
pieces, and boyl your Sugar a ſoufle, 
and when it is boyPd put in your , 
Fruits, and ſo finiſh your Conſerve 
like the reſt. 


Or thus. 


Take Lemon-pill, Piſtaches, Apri- 
cocks or Cherries and cut them, as 
is aboveſaid, into little pieces and 
duſt or ſprinkle them over with ' fine 
Sugar in powder, 2ad dry them aftcr- 
ward by a gentle Fire, then take Sugar 
and boyl it 4 /a plume, 2 little ſtrong, 
without taking it, from the Fire, put 
in your. Frujt and Jet it: boy], and 
when you beg n to perceive the plume 
or feather of your Sugar, then take 
it from the Fire, and make it whiten, 
agd when a little Ice begins to appear 
and form it ſelf, then take, out your 
Frnit with a Spoon. 5 
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"HE onſerve of Piſtaches. * 


Break and blanch the Piſtaches, put 
them into fair water a little, then 
ſtrain the water from them, dry them. 
in a cloath, and beat them in a Mor-. 
ter, and boyl your Sugar a ſoufle, and 
put in your Piſtaches into your Sugar 
then dreſs your Conſerve like the 
others. 


Or thus. 


Beat your Piſtaches in a Morter, 
and boyl your Sngar 4 la -_ and 
when it.is boyled make it whiten, this 
done, put in your Piſtaches, ſtir them. 
together, then take them out upon 
Papers as the former. 


| Conſerve of Pomegy anates. 


Take the Sceds of yonr Pomegra- 
nates, and ſqueeſe them in a Napkin 
to take away the Juice, and put it in- 
to a Diſh, and put a little Sugar in 
powder to it, and ſet it npon a little 

Fire 
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Fire to heat, till the Sugar be melted ; 
then boy! Sugar a ſoufle, and when 
K is boy['d take it from the Fire, and 
Put in your Juyce of Pomegranates, 

ir ;it together; and fo dreſs- your 
Conſerve like the other. - 


Conſerve of Viokts. 


Take the Flowers of Violets,. well 
pick?d from their ends, or buttons; 
beat them well in .a Morter , and 
ſtrain them through a cloath, and 
fave the Juyce , then boyl - Sugar a 
ſouſle, take it from the Fire, and put 
ig your Juyce of Violets into your 
Sngar, and mingle them very well to- 
gether, and in taking of this out put. 
in a little Juyce of Lemon. 


Conſerve of Cherrtss. 


\. Take good fair Cherries, and ſtone 
them; make them boyl alitcle in a lit- 
tle water, then put them into a Cul- 
tender to run, then. cut them in little 
pieces and. boyl: Sugar a ſoufle, then 
take it from the Fire and put in your 
Cherries 
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Cherries, ſtir them' together, and do 
with this as the other. 


A Conſerve to cut in form of flice 
. of a Gammon of Bacon. 


:-- Take the beſt Sugar you can pet, 
'ana divide into two Skillets, and an 
<qual part into cach, and boyl your 
Jugar 1n cach to the height, or « la 
ſoufle, put in the Juyce or Raſpings 

* of Lemons into both, and a little 11- 

'nabre or Sanders into one alone, and 

'{tirit well together with yourSngarrtill 
. it bath taken colour, then make as it 
were a Bed with your white Con- 
ſerve upon a Paper, about the big- 
neſs of a hand; and upon that the 
like of red, and upon the red ano- 
ther white, and ſo continue till you 
have made your bed abgut three or 
four fingers thick, but let the red be 
laſt, then cut it out> with a Knite, 
when it is all cold, and ig will be in 
the form of Slices of Gammon of Ba- 
con, then turn it upon Paper, and 
remember each time you lay on your 
red, to pnt a little red ynowder to 


o:G7 
giVe 
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give it a better colour of red. 


Another faſhuon. 


Take beaten Piſtaches, on the one 
part, powder of Provence Roſes for 
the ſecond part, a little moiſtened 
' with the Juyce:of Lemon, and A]- 
monds beaten to Paſte on the other 
part, put theſe three things in three 
Veſſels by themſelyes, and boyl about 
a pound and half of Sugar to the 
height of Conſerve, and being boyl'd 
divide them into three parts, and add 
to cath part its proper ingredient 
mingle them well together, and ſer 
two /of the three. upon hot Aſhes, in 
the Veſſel they were boyl'd in, © then 
take a Sheet of white Paper and fould 
him double, raiſing him on the four 
| ſides about the height of two fingers, 
and faſtning the four corners with 
Pins, this done, Put in- your Sugar 
with the Roſes, into this Mould ,of 
Paper, being half cold, then do the 
ſame with your Almonds, which ſtood 
upon the hot Aſhes, and ſo likewiſe 
with your Piſtaches, mingling each 
thing 
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thing very well in its Sugar, and pour; 
ing upon the other, half cold, and fo 
letit ſtand tiil it be in a cord'rion to 
cut, then ſlice it out with © K.ife, 
firſt pulliog down tc brims ot your 
Paper, before you Cui it, the: flice it 
out at what thickne(s ; ou picale, 


Ta wake Carmel:t. 


Boyl your Sogar to that height, 
calld breaking or caſle, being boyPd 
tike it from the Fire, and perfume 
it 'with a little Amber, and fo put ir 


out in. little rounds, upon a Plate or 
Diſh. 


Anather faſhion. 


Melt your Sugar with a little wa- 
ter, and boyl it till it be a little high- 
.er than for a Preſerve, and put in a 
littte Syrrup Capllaire,and then put it 
all into-cald water. 


All 
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* "All ſorts of dry*Comfits. 


P 4 


Whole Orange. 


Take Orenges to preſerve, and 
raiſe the rind very neatly, in little 
thin chips, put your Orenges into an 
earthen Pan, and your chips into ano- 
ther, then take fair water and make 
it boyl in a Copper-pan, and ſplit 
your Orenge a little at the Bloſſom- 
end, and put it a boyling , about 
half a quarter of an hour, then take 
- it out and put it into fair water a- 
gain, then take alittle Spoort that is 
made for that purpoſe, and draw out 
all the Meat of the inſide at the ſplit 
of your Orenge, and being clean, put 
it into fair water again, and have 
more water aboyling, and: put 1n 
your Orenpges again, and Jer them 
boyl, as at the firlt, about half a 
quarter of an hour, take it out into 
cold water again, do thiF four times 
one after another ſucceſſively, and 
then have the beſt Sugar boyled a 
lie, and then put your Orenges into 

the 


pp TY&<= goo 
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the Sugar after they are well drained 
and run the water out, and let them 
boyl a quarter of an hour in their Su- 
gar, and take them from the Fire, 
let them ſtand till they be cold, and 
ſet them oyer the Fire again, and let 
them boyl till the Sugar be boyÞd a 
ſoufle, this done, take them off from 


| the Fire, and let them ſtand and reſt ; 


and when this is done, take out your 
Oreages with a Fork, and let the Su- 
gar run from them that is in them, 
and then place them very handfomly 
upon clean Straw, and they will be 
very handſom and compleat. 


T athadins of Orenges, or Rocks of the 
Slices of Orenge-Pills. 


Take your Orenges and pill them 


like the former, cleave them inquar- 
| ters, and take out the Juyce, and cut 
away the white till the Rind be left 
' very thin, then cut the Rind into 


narrow ſlices, like lard to lard with- 
all, put them into water, and then 
boyl them in water, and then in Su- 
2ar, like the former ; and ſo likewiſe 

þk accom- 
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accommodate them on the ſame fa 
ſhion, only take them out with two 


Forks and lay them like little Rocks, | 


vpon Straw that is whole and round, 
at full length. 

I do not preſcribe you in this place 
the quantity of Sugar that you are to 
uſe for your Orenges, in this firſt Re. 
ceipt, nor yet for your Lemons in 
this following Receipt, becauſe you 
muſt haye ſo much as will make them 
{wim entirely in their Sugar, as they 
boyl, but what is over and above, 
when your Orenges or Lemons are 
taken out, will ſerve for other things, 
ſo that there is no loſs in it at all, 


For the Chips of your Orenges. | 


Boyl them in four different waters, 


. and put them as often in cold water, | 


but let them be upon the Fire, each 
time you boyl them, a quarter of an | 
hour at a time, then take them ot, 
and accommodate them as you did 
your laſt ſlices of Orenge-Pills. 


For | 


< 


— 


—_ — 


| 


, 
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For your Lemons. 


Peel them and put them in water, 
like your Orenges, cut them as you 
pleaſe , put them into water , make 
other water boyl, and put in your 
Lemons, let them boyl till they] be 
ſofr, and. being thus. boyPd,. take 
them out, and put them into fair 
water, then into your Sugar, to pre- 
ſerve,,as you did your Orenges, and 
being boyd take them. out, and lay 


- them upon Straw likewiſe, 


* ' Lemon Chips. 


Boyl and preſerve your Chips of 
;Lemons, like. them of your Orenges, 


and the Chips. of Orenges and Le- 
mons, will, ſerve for; a Praline,. and 


the Sugar that is left after theſe things 


are preſeryed, will ſerve for other 
Preſerves, March-pane, the Pralines, 


and green Wall-nuts. 


WW Gorges 
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Gorges de Anges, or Angles throughout. 


Take Roman Lettice, that are run 


up of a great height, pick off the 
leaves, and peel the ſtalk$, and put 
the ſtalks into water, and have other 
water a-boyling, and then put your 
Lettice into the boyling water, let 
them 'boyl till you may prick them 
with a Pin, and as eaſily take out the 
Pin again, and nothing of the Lextice 
retains to the Pin; being thus boyPd, 
take them our and put them into cold 
water, then take them out of the cold 
water, and let them run all the water 
away from them; boyl your Sugar and 
put them 1ato it, and let them boy] 
till your Sugar be boyPd 4 la perk, 
your Sugar and Lettice <A; bayPd 
_ 4 laperle, put it into an Earthen-Paji, 
and let them lye ſteeping thus eight 
days, then put them into your pre- 
ſerving-Pan, and boylthem again, ty 
your Sugar returns in the boyling a- 


gain 4 ls perle, after this ptit them in- | 


toa Pot with their Syrrup, aad when 


they are cold cover them up, and ſet 
7 them 
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them into a dry place, and when you 
have an occaſion to uſe them take 
them out, let them run, then lay them 
upon your Wyer-Lettiſe, or ſuch like, 
and ſet them to dry 1n your Stove, 
as is aforeſaid, upon a Lettiſe of Wy- 
er, or leafe of Tin, or the Ardoiſe. 
To each pound of Lettices yon 
muſt have a pound of Sugar, and ſo 


' you may preſerve the Stalks of any 


tender Hearbs in like manner. 
Tc preſerve green Apricocks. 


Take green Apricocks when they 
be ſmall and tender,p?cl them and put 
them into hot water, but let them not 
boyl, let them lye there till they be> 
gin to be green, then take them out 
and put them into cold water, thn 
boyl your Sugar a liſle, and lex your 
Apricocks run alittle the water from 
them, then put them into the Sugar, 
and let them boyl till your Syrrup 
be boyPd a la perle, aſter this pur 
them into an earthen Pan and let 
them ſtand eight days,and at the end of 
erght days put them into your preſer- 

z ving 
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ving Pan again, and make them boyl 
again till your Syrrnp be returned a 
la perle again, then put them once 
more into an earthen Pan,and let them 
ſtand till they are cold, then take 
them out. of their Syrrup and lay 
them upon your Ardoiſe, and dry 
them in your Stove, but turn them 
often till! they. be dry, and when they 
are dry Put them into Boxes upon 
Paper, but ſo as that they may not 
touch one another. 

And for your dry Apricocks ſet 
them a 1unning from their Syrrup, 
aad turn tnemin oreillicr,or in round, 
ſprinkle Sugar in powder. aver 
thee, and ſet them to dry in your 
9tOVe. 


Or thus. 


Take Apricocks, as before, and ſet 
them a running, and boyl Sugar for 
a Preierve, put in your Apricocks 
and boyl your Syrrup till it be a little 
| ſtronger, then take them from the 
Fire, and take them out and Ice them 
and lay them upon Straw, and if ry 

e 


wy Oz 
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be not dry. ſprinkle Sugar in powder 
upon them, and dry them before the 


fire. : 


Green Almonas, 


Are don: the ſame way, only they 
muſt be cleanſed in hot water or 
Aſhes. 


Green Goosberries 


Are done alſo like the Apricocks, 
only they cannot be pared, therefore 
yon mult take out the Secds that is 
in them, and take notice that you 
muſt put in your Sugar pound for 
pound, that is to ſay, to a pound of. 
Fruit a pound of Sugar. 


Cherries dryed aoreilles or flat. 


Take good fair Cherries and take - 
out the Stones, and pit them to boyl : 


. In a little water, that they may put 


out their Juice, then take them ont 
and let them run whileſt you boyl 
your Sugar .4 [a perle, put in your 

R.4 Cherries - 
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Cherries and make them boyl tif 
their Syrcup 1s alſo boyPd ala perle, 
this doze, put them into an earthen 
Pan and let them ſtand eight days, 
after this you muſt put them again 
into your Preſerving Pan, and boy] 
them 4 [4 perle again, this done, ler 
them cool, then lay them npon your 
Ardoiſe or Oreille, and fer them to 
dry in your Stove, but be ſure to keep 
them turning every day twice,if need 
require, till they ar2 dry, put th-m 
in Boxes upon P7pers, that is to fay, 
firſt a Paper then a lazer of Chrrries, 
and then a Paper, ard ſo again till 
all your Cherries be put into the Box, 
but forget not to change your Papers 
at the firſt when they are put into 
Boxes, at the leaſt every fifteen days, 
and if you will keep them long, you 
muſt change them as often as you ſee 
the Paper's wet with the Syrrup that 
comes from them, and ſo you muſt 
change all dryed Sweet Meats, if you 
will keep them well, and ſometimes 
put them into your Stoyes, when 
there is an occaſion for it. - 


Apricocks 
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 Africocks a Oreilles. flat and cleft. 


Take good fair Apricocks to pre- 
ſerve, and pare them very neatly, take 
out the S:ones, and put them a little 
into: fair water, then heat water till 
it be ready to boy], and put in your 
Apricocks, and let them lye in it, bur 
let not your water boyl, till your A- 
pricocks ſwim above water, and as 
they come above water, take them 
ont of the cold water, and let them 
run the water from them, and when 
they are well drein'd, put them into 
a flat bottom'd earthen Pan, then 
boyl your Sugar to a ſmall perle, and 
put it ſoftly over your Apricocks, 
and on the morrow take the Syrrup 
from your Fruit without touching the 
Fruit, and pit 1t into the Skellet or 
Pan, and boyl it again'a la perle, and 
Pour it: over. your Fruit again, do 
this every. day for eight days toge- 
ther, and at the end of eight days, 
the: laſt time of your boyling, puc 
your Apricocks-alſo into your Pap, . 
with your Syrrup, but as it may hap- 

K F. pen - 
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pen that the Syrrup may be too much 


boyPd, you may- put in a little more 
water, and make it boyl a little till 


your Syrrup is again boyd 4 la perle, : 


being boyl'd thus, let it ſtand till it 
be cold, then take the Apricocks out, 
and lay them to. dry, like as you did 
the Cherries. | 


Likewiſe your whole Apricocks 


with their Skins on,. and the Stones 

110, or in quarters, may be thus pre- 
pared as the former was. 

The Imperial Plums without Shins, 


Take good Imperial Plams, and 


pare them neatly, and as you peel 


Them put them a little into fair water, 
then make other water hot, till it be 
ready to boyl, and put in your Plums 
aſter you have. diein'd them well 


from their cold water , cover them : 


and let them ſtand upon the Fire, but 
{o as that they may not boy! till they 
begin to be green, then take them 
out and put them into cold water, 
then take them out and lect them 
Tun: alittle, and ſo preſerve them 


as; 


_— 


— TT” 


as 
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3s you did your Cherries, and dry 
them. 


The Imperial Plum with-the Skin on 


Is done alſo as that is without Skins, . 
and ſo is all other ſorts of Plums, . 
as Perdrigon, and Plums of the Green 
Iſlands, 


Peaches Corbeil. 


Take good fair Peaches, and pare 
them, and let them ſoften and green 
like the Imperial Plums, and preſerve 
them on the ſame faſhion as the other, 
except at the laſt boyling you put in 
a little more Sugar and water in your 
Syrrup, and fo boyl it a little more, 
and finiſh your Preſerve in the ſame. 
faſhion as you did your Cherries a. 
Oreilles. 


And Paws or Maile Peach. 


Take this Fruit, and pare them, 
as you did the Peaches, put them in- 
to.cold water, and. make other wa- - 
ker . 
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ter boyl, and put in your Paves and 
let them boyl a little, till they area 
little ſoft, then take them -out and 
put them into cold water a little, take 
- them out and let them drein, then 
boyl Sugar 4 fe, and put in your 
Fruit into the Sugar, and then pour 
both into an. carthen Pan, and let 
them ſtand till they are cold, then 
put them into the preſerving-Pan a- 
gain, and make them boyl about half 
a quarter of an hour, do this three 
or four times, but in the laſt boylio 
. boyl your Syrrup a la perle, and ſo 
finiſh your Preſerve as you did the 
- Cherries a Oreilles in the ſame fa: 
ſhion. 


Pears de Reuſſclet. 


Take Pears of Rouſlelet, that are 
ripe, and let them boyl in a good 
deal of water, and with a good Fire, 
till they are- tender, then take them 
off the Fire, and put them into cold 
water , and'then take them out of 
th2t watgr and pcel chem handſomly,, 
ang put Mem into co:d water. again, 

and 


_ 


' and put your Pears a dreining, and 
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boil your Sugar 4 {;{e, and put in your 
Pears, and then let them boil till 
your Syrrup. come to 4 /a perle, then 
put them altogether into an earthen 


Pan,and let them ſtand to be eold, and 


when they are cold put your Syrrop 
into your preſerving Pan,. and boil ir 
again 4 la perle, and pour it again over 
your Pears, do this four or five days 
together, then pur in your Pears and 
Syrrup bath into your preferving Pan, 
but if it cfance thar your Syrrup be too 
much boiled and is m the condition 
ſil] of Syrrup, only yon may pur in a 
little more Water, as you ſhall ſee oc- 
caſion-tounboil iras it were, and 1o 
boil it again about half a quarter of an 
hour, till ſuch time as it is boil'd 4 1a 
perle, then putin your Pears and all in- 
co an earthen Pan again, and let them 
cool, and when they are cold, take 
them out and let them run all their 
Syrup from them, then lay them upon 
your ardeiſes, and ſet them to dry in 
your Stove, and ſo keep them turning 
and changing every day once or twice 
a day till they be dry, then pur _ 

n-. 


- 
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into Boxes upon Papers, as you do o-- 


thers to dry : And thus you may do all 


Pears that are to be preſerved and- 


dryed, as the Muſcade Pearand Blanck 
Pear, orany others which are to be 
done whole, as is already ſaid. 


% 


Pears in quarters. 


” Take and ſplit Pears inthe middle, 
and boilthem in Water, till they area 
little ſoft, put rhem into cold Water, 
then-pecl and coar them intocold Wa. 


ter, then finiſh your preſerve as you. 


_ did thewhole Pears. 


Apples mm quarters. 


Take good fair Pipins and pare 
them, {ſplit them in the middle or in 
quarters, take out the Coar, and let 
them boil in fair Water, tillthey be a 
little fofr, then put them intoa little 
cold Water, 1-t c:cm run a little,and 
ſo proce:d to finiſh your Preſerve 1n 
the ſainemanner as you dud vour Pears 
de Rouſſelet ;, and lo vou may do your 


Qainces 1n quarters likewiſe, as you. 


did youc Pipins., Vere 


- 
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Vergew Grapes. 


Take Vergeus Grapes, and take a- 
way the Sceds very neatly, and let 
them green in hot Water, as you did 
the [mperial Plumb, then preſerve and 
dry them as you did the Cherries, « . 
oreulles. 


Or thus. 


Let your Grapes be well drained * 
from moiſture, then have Sugar boil'd 
into a preſerving heighth, and then 
put in your. Grapes. and let them boit 
till your Syrrup be at the ſame heighth 
as it was when.you put in your Grapes, 
and the top or feather of your preſerve 
be good and ſtrong. 


- Roſe-Buas aryed. 


Take Roſe-Buds and prick them five 
or ſix times with the point of a Knife, 
then make them: boil ten or twelve 
walmes in Water, then take Sugar and 
jult melt it, and ſo put in your Roſe- 

* Buds 9, 
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Buds, and let them boil eight or ten 
walmes about, and- then ſet them to 
dry, after you have accommodated 
them as you did your C:.anges. 


Green Walnuts. 


Take green Walnuts peal them 
neatly to the white, and ſo let them 
ſteep in fair Water ſix days together, 
but change them every day twice,after 
this boil them in fair Water, and 
when they are boil'd, put one Clove, 
one little ſtick of Cinamon, and a ſlice 
_ of green Citeron into each Walnut, 
this being done,take Sngar and boll it, 
and put in your Walnuts into your 
Sugar, and let them take ten or twelve 
boils abont,and then take them out, lay 
them to run, and'ſo ſet them to dry. 


To Candy all ſorts of Fruits 
and Flowers. 


Take your Orange-Flowers, before 
they are fult blown, and put them in- 
to a flat botom'd earthen Pan,that the 


Flowers be not too cloſe prelled toge- 
tacr, 
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| ther, then boil your beſt Sugar «14 


perle groſs, or almoſt to a fpyfie, then - 
throw your Sugar aver your Flowers 
in the Pan, ſo that they may beall 
wetted with the Sugar, and let them 
ſtand and ſteep forty eight hours in 
your Stove to candy, in which time 
they will be very well candied, then 
take them out and lay them to dry, 
upon Straw that 1s very clean. 


T o candy Yuolet Floyers. 


Take Violets before they are too 
much blown, with their ſtalks, and 
prepare them as you did your- Orange 
Flowers, and ſoyou may Prepare and 
candy all forts of Flowers that are to 
be uſed candied. 


To Candy whole Or anves. 


Take the beſt preſerved Oranges 
that are newly ſet a drying, and lee 
they be clear ard tranſparent, and not 
too much charged withSugar,then boil 
Sugar 4 laperle grols,or almoſt a ſoufie, 
and put it intoa flat bottom'd earthen 
Pan, 


# 
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Pan, and then put in your Oranges, but 
{o as they do not touch one the other ; 
wherefore they ought to be tied by the 
Tail with a little Thread, or elle fa- 
itened with a Pinneatly, fo that they 
rouchnot the bottom, nor o1e ano- 
ther, then ſet them in your Stove and 
finiſh them as you did your Orange- 
Flower. 


Apricocks and Peaches either to can- 
dy or dry. Or any other ſort of Fruit 
15 to be done the ſame way that your 
Oranges are; only uſing your own 
diſcretion in the Work. 


All forts of Liquid Preſerves. 


And firſt, 
T opreſerve green Apricocks. 


Take green Apricocks that are very 
tender, and pcel them neatly, and as 
you do them” put them into fair Wa- 
ter, then make other Water hot, and 
put 1113 our Apricocks ; and let them 
ſtand upon the Fire till they begin to 


Green, 
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| Green, then take them irom the Fire, 
andJertbem ſtand till they begin to be 
cold in this Water, and when they are 
cold put them again into cold Water, 
then take them out and let them run, 
then boil Sugar aſe, ard putin your 
Apricocks into your Sugar and make 
them boil a little, then take them from 
the Fire and let them cool, then put 
them to the Fire again and make them 
Loil,till the Syrrup be botPd 4 la perle, 
then put them into Galy or C ,ze5na 
Pots, and cover them up very well 
when they are cold. 


Ripe | Apricocks 1n Liquid. 


Take and pcel or pare what quanti- 
ty of ripe Apricocks you pleaſe, as 
neatly as you can, then make your 
Water boil, and putin your Aprt- 
cocks, and let them have one boil, and 
ſo take them out and put them into 
cold Water, and take them out again 
and let them drain, then boil your Su- 


; gar as youdo for a Preſerve, and ſo put 


In your Apricocks, and give them a 
boil or two, and ſo ſet them intoyour 
- Stove, 
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Stove, and I& them ſtand till the mor. 
row Morning, keeping a little Fire al. 
ways under them. 


Or thus. 


Take good Apricecks that do but 
begin to be ripe, and pare them very 
neatly, and take out the ſtone, put 
them into cold Water, then heat Wa- 
fer ready to boil and putin your Apri- 
cocks, and Jet them ſtand (bur not 
boil) till they begin to ſwim upon the 
Water, then take them out and put 
them into cold Water, take them ont 
of that Water and let them drain,then 
boil Sugar a /aperle, and put in your 
Apricocks into the Sugar, make them 
boil a pace, and ſcum them very well, 
then take them from the Fire, and let 
them ſtand and cool, then ſer them 0- 
ver the Fire again,and ſcum them very 
well,and make them boil till your Syr- 
rup be boil'd 4 a perle grols, then take 
them from.the Fire and put them into 
Pots. 

Apricocks with the Rinds on are 
done the ſame way, only they are not 

X to 
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to be pared, nor the ſtones taken 


out- 

Green Almonds are done the ſame 
way alſo, only they muſt be ſcoured in 
hot Water and Sand, or elſe in hot 
Water alone. 

And Green Gooſeberries are done the 
ſame way alſo, but they are not to be 
ſcoured, but the Seeds muſt be taken 


Out. 
To do Cherries mn Liquid without Stones. 
Take good preſerving Cherries that 


:are ripe, take away their Stalks and 


Stones, and boil Sugar « ſoufle, and 
put your Cherries Into it, and make 
them boil a good pace over a good 
Fire,and ſcum them very carefully, this 
done take them from the Fire, and let 


them ſtand and cool, then ſet them 0- 


ver a good Fire again, and makethem 


boil a-pace, then take them off again 


and ſcum them if it be needful, and ſo 
put thgm into Pots and cover them up 
when they are ccld. 


To 
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To preſerve Rasberries in Liquid. 


Take good Rasburies thabare not 
tooTipe but very whole, take away 
their Stalks, and put them into a flat 
bottom'd earthen Pan, boil Sugar 4 
ſoufle,and pour it over your Rasberries, 
and let them ſtand to: be cold, and 
when they are cold pour them foftly 
into your preſerving Pan,and let them 


boil till theirSyrrup be boild 4 1a perle, 


ſcum them very well in the bolling, 
this done put them up in Pots, and 
when they are cold cover them up,and 
keep them for your uſe. 


Red Gooſeberries in Liquid or Syrrup. 


Take good red Gooſeberries, and 
pick them very well framthe Bloſſoms 
and Stalks, then boil Sugar « ſoufle,and 
put your Gooſeberries ihto it, and 
make them boil and ſcum them, then 
take them from the Fire and ſo let 
them coo), and when they are cold ſet 
them over the Fire again, make them 
boiland ſcum them as before, and - 

| et 


| 


For the Officers of the Moth. 21 5 
let them boil till their Syrrup be boiPd 


almoſt to. a Gelley, which you may 


know by putting in a Spoon into the 
Sytrup, and if it come out red they are 
enough, then take-them from the Fire 
and ſcum them again if need require, 
and put them up into Pots, and cover 


- them up when they are cold. 


Walnuts white iz Syrrup. 


Take good fair Walnuts when they 
are grecn and peel them tothe white, 
inſomuch that there may no green be 
ſeen, &put them into cold Water,then 
into other Water, and make them boil 
a great pace.till they be tender, which 
you areto try thus; takea Pin or lard- 
ing prick and ſtob into them, and if 
they fall from it of themſelves, and do 
not hold to it at all, then they are e- 


nough, then take them off rtheFire, 


and put them into cold Water again, 
then take them out and preſs them a 
little in the middle, and put into each 
a Cleve, or Cinamon in little long 
Sticks, or green Citern or bothif you 
pleaſe,then boil Sugar to a /:ſe,and pur 

In 
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ia your Walnuts and make then bojl 


very well, and then ſtand from the fire 
about half an hour, then ſet them over 
the Fire again, and make them boil a 


great pace, till their Syrrup be boy 
ike 


a la perle, then take them from the F 


and put them upin Pots as you do 0. 


ther Preſerves, and when they are cold 
cover them up and keep them for your 
uſe. 


If you would have any dry, take of 


theſe and let the Sugar run from them 
upon your ardo:ſe,and ſet them to dry 
in your Stoye as you do other dryed 
Preſerves. 


AMulberrics in Syrrup. 


Take good Mulberries that are a 
little green, pick away their Tails,and 
preſerve them like your Cherries in 
SYIIuP. 


Your Imperial Plumbs in Syrrup: 


Take ImperialPlumbs when they be- 
gin to be ripe, pare them and put them 
into fair Water, then heat other Wa- 
cer 
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ter juſt ready to boyl, and put your 
Plums into it : let it ſtand over alittle 
fire, till the Plumbs begin to be green, 
This done. Take them from the fire, 
ang let them ſtand and cool in their 
water; and when they are cold, take 
them out, and put them intocold wa- 
ter again : then boil Sugar # ſoufle , 
and put in your Plumbs , the water 
being well dreined from themz make 
them boyl a great pace, and ſcum 
them. This done, take them from 
the fire, and let them cool: then ſet 
them over the fire again, and make 
them boyl again till their Syrrup is 
boyled 4 perle : then take them from 
the fire, and put them into Pots, and 
cover them up when they are cold. 
All ſorts of Plumbs may be done 
thus, except your Damask Plumbs ; 
which muſt be ſcalded in boyling wa- 
ter till they begin to be a little tender ; 


| and then you proceed to finiſh your 


Preſerve as you did the other Plumbs 
defore. 


L Pears 
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Pears preſerved in Syrrup. 


. Take the, Rouſſelet Fears, fire and 
Tipe,. and boyi them with a great fire, 
ina great deal of water, till they be- 
gin to be tender ; then take them out, 
and put them into cold water : then 
peel them, and put. them into other 
cold, Water: then boyl Sugar, a life, 
and put your Pears into it, aud make 
them bozl, and ſcum them < then take 
them fcom the fire agein, let them 
ſtand to be cold; and when they are 
cold ſet them over the fire again, and 
let thera boyl rill their Syrup i 1s boyl- 
ed-a perk gros-: then take them from 
the fire, and.put them into. pots, and 
cover them up when they are cold, and 
keep them for your uſe. 


Muſcat Pears in Syrrup. 


Theſe Pears, and all other Pears, 
that are to be preſerved whole, may 
be done as the former were. And ſo 
likewiſe your Pears in quarters, only 
you ſhould quarter them before you 
boyl them to preſerve. Peaches 


\ 
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Peaches de Corbeil. 


Take- Peaches not full--ripe, pare 


-them and take out the ſtones, pur 
them into cold water a little, then 


boyl other water, and put in your 
fruit, and make it boy] upon a ſoftfire 
till they begin to be a httle green, 
then cake them from the fire, and let 
ther cool, then put them' into cold 
water, then boyl Sugar to g perJe, and 
put your fruit into it after the water is 
well dreined from them ; "make them 
boyl, and ſcum them wcll : then take 
them from the fire, and let them co9], 
and when they art cold ſet them oyer 
the fire- again, and make them boyl 
till their Syrrup is boyled to # perle. 
This done, put them up, and cover 
them wien they are cold. 


Vermuce Grapes I7 Syrrup. 


Take good Grapes that are fit for 
preſerving , when they begin to be 
ripe, peel or clean then, take out the 
ſeeds, ' warm water almoſt ready to 

L 2 boyl, 


229 A School of Inflruttions 

boyl, pnt in your Grapes, and 
them ſtand upon a ſoft fice till t 
begin to be green ; then take'then 
from the fire, and let them cool in 
theic water : and being cold, take 
them out of the water, and put th:m 
into Sugar a little boyled, and make 
them boyl ſeven or eight times, and 
take them from the fice. 


To preſerve Myſcadine Grapes. 
Take Muſcadine Grapes a litil: 


greeniſh, clear their skins, and take | 


out the ſeeds, and boyl Sugar to « 
perle, and put in the Grapes, cover 
them up well, and let them boyl well 
a little, and then let them cool ; and 
when they are cold ſet them on the fire 
again, and Jet them boyl till heir 
ſyrrup is boyled to ala perle, and then 
put them up, and cover them up 
when they are cold. 

And you may do the ſame with then 
without taking away their skins. 


Quince | 


| in 


For the Officers of the Month. 221 
Quirces preſerved 1n Liquor. 


Take good ripe Quinces, and cut 
them either in halves or quarters , 
pare and coar them, and putthemin- 
eo cold water, make other water boy], . 
and put in your Quinces, and make 
them boyl till they be ſoft : this done, 


, take them from the fire, and put them 


into cold water, then boyl Sugar « 
kſe, put in your Quinces , and let 
them boyl upon a ſoft fire, and cover 
them up cloſe. If you would have 
them look red, take them ſometimes 
from the fire, and let them ſtand a 
little, and then ſet them on again: do 
this from time totime till their ſyrrup 
te doyled almoſt toa jelly, then put 
them into pots, and. cover them up 
whenthey are cold. 


The theſe Remarks upon: your Preſerves, 
as well wet as ary. 


Alt ſorts of fruits that you have a 
mind to preſerve, either wet or dry, 


, 43well the one as the other, ought to 


Lb 1 be 
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be a hittle green,. and gathercd when 
they begin ro-beripe, but not full ripe; 
except it be Gooſ-berries, Cherrics, 
Pears and Quinces : and thoſe ought 


to be full ripe, and preſerved with a' 


quick fire: yery Carefully ; only,your 
Quinces, which need no quicker fire 


than your green iruits that ought to be. 


preſerved green. 

Green fryit ought to be boyled in 
water with a little fire, and you may 
puta, little Vinegar into your water 


to-make them green the better; but: 


waen they are in their Sugar you muſt 
make haſte with a quick fire. 
To each pound of Fruit you ought 


to have. a pound of Sugar, except it. 
be tq your Cherries; ,to which halt al 
pound, or three quattery at the moſt; 
will ſuffice : but to your, Quiuces a! 


pound and a quarter will be required, 
and yet not too much. 


All farts of Preſerves.ought. tobe! 


kept in a very.temperate place, that is 
to ſay, not toodry nor too moylt, if 
you wlll preſerye them well. 


» Felhes 
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Fellies of all ſorts of Fruits. 


Take any ſort of- fruit you pleaſe, 
and cut it into pieces, and boyl it in 
water, elther more or leſs, according 
as your fruits are in hardneſs or ſoft- 
neſs ; and when they are boyled, 
ſtrain them through a clean ſtrong 
Napkin, and get as much decoction 
from them as you can, and put this 
decoction into a Skellet or Preſerving- 
Pan, with almoſt a quart of water 
and a pound of ſugar.” Let all this 


' boyl well together till your Jelly be 


made ; which you may know by ta- 
king alittle of it into a Spoon, and 
pour it out: and if itfalls in pieces, 
and not runs fior ropes. - then It is 
made : or if you putit upon a Plate, 
and it doth not run, then it 1s enough. 
And when it is thus*boyled, take it 

from the fire, and put it out. 
And you are to take notice by the 
way, that all' forts of 'red and green 
Jellies are to be boyled npon a ſoft' 
fire, and cloſe covered up in the boy 
ing, but the white wuſt he boyled un- 
L 4 covered 
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covered upon a quick fire; and with- 
all, more Sugar to Quinccs than to 
any fruit elſe whatſoever. 


Jelly of Goosberries, 


Take Gooſ-berries, and preſs or 
bruiſe them, and ſtrain it out through 
a clean ſtrong Napkin, and meaſure 
the Juice, and to each pint take three 

arters of a pound of Sugar : make 

is boil well together. You ſhall 
know when it is boyled enough by 
putting a little of it upon a Plate, and 
if it will come clean from the Plate, 
and not ſtick to it when it is cold, 
then it is enough. 


The Jelly of Raſ-berries is made in 
the ſame manner. 


Fellies of Verjui ce. 


Take Verjuice, and make them juſt 
boyl up in fair water, and ſtrain them 
through a courſe Cloth, then boyl 
Apples, and mingle their DecoCtion 
with the Verjuice, and uſe it like the 
reſt. The 
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The Jelly of Cherries are made in 
the ſame manner as that. of Verjuice- 
Is. 


Gelly of Apples. 


Make a DecoCtion of Apples,. and 
ſtrain it through a Napkin, andto'a 
French pint, that is almoſt a quart, of 
this DecoCtion,.put in about three 
quarters of. a pound of:Sugar, &c. 


Gelly of Luincess 


Make. likewiſe a DecoQion of Quinz 
ces, and let A RS 
ſtrain it through'a Napkin, then put: 
Sugar into it-like the others. 


Coignacs and Marmalade of Quinces: * 


- Fakeiwhat fruit you pleaſe, cut it: 
into quarters, and boyl it ; and when: 
it is boyled let the water runor drain. 
well from it, then ſtrain it through. 
T Colender or a Hair.ſttainer, then: 
bogl a pound of Sugar 4 ſoufle;, and 

L $; þcivg 
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being boyled, put into it a pound of 
your 'Marmalad, firſt taking it from 
the fire, and let it ſtand tillit be cold; 
and when it is cold dreſs or faſhion i 
upon a Plate, and mark it as you do 
other Paſtes. 

This may ſerve to make a Tart | el- 
ther Iced or covered. 


Cnignaref Octeans, or Mernalad. 


Take ffreen pound weight of Quin- 
ces, and boyl them with three pounds 
of Sugar,andaimoſt two.quarts of wa- 
ter; and when they are well boylcd, 
ſei themby/licele!and, little throvwph 
a: Napkin;:! forcing alt.through; that 
poſſibly you'can': then; take'this. Des! 
coCtion, and put.it into your Preſery- 
INg- pan with four pound of Sugar, and 
make it þoyl..' And.to know when. it 
is enough, you may try it upon a Plate, 
and if it riſes or heaves; :make haſte 
and take-it away from the' fire, and 
Giſpole 1 it into Boxes. 
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To make this Cottgnac thick. 


Melta pound of Sugar with a little 
water, and put in a pound of Marma- 
Jad of Qainces, ftir this all together, 
put in a little Cinamond, and make it 
boyl like your Jelly, but be ſure to 
kecp it ſtirring for fear of burning to 
th: bortom, and when it is boyled put 
ir up into Boxes, and keep it for your 
ue. 

But if you would have it very red,. 
put a little Cochenille into it ina Lin- 
nen Cloth, and ler it boyl in it ; or elfe 
you may put in a little deep Red: 
Wine. 


Or thus. 


If yon would not have it ſo thick, 
pur almoſt a quart of the Decoction of 
Qninces, and a pound and half of Su- 
gar, and but half a ponnd of Marma+ 
lad; and make all this boy] together: 
like the former. 


Almonds 


228 A School of Inſiruttions 


Almonds a la Praline. 
Take a pound of the beſt large A!. 


monds, pick. them. very well, and. 
cleanſe them from. their duſt, boyl'a: 


pound' of. Sugar 4. /a perle, and put 
your Almonds into it,,.ard. let them 


hoyl till. the Sugar bz: boyled to a. 


ſoufle, ſtirriag them ſometimes with.a 
Spatula -. and when they ace boyled to 
thisheiglit,take them fcom the fire,and 
Rir them with your Spatula till ch.y 
are dry;. then put them into a Dit, 
and pick out all the little pieces of Su- 
Oe. Put. the Almonds into the 

or Skelſet again, and ſet them 
over: the fire again, and keep them 
there till they begin to put forth a little 
Kind of Syrrup which 1s uſually called 
Oyl, then put. in by little and little 
thereſt of your Sugar which is in your 
Diſh. in amongſt your Almonds, and 


keep them ſticring in the Pan with. 


YPuc Spatula ti! they be cold, &c.. 


Another 
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Another Praline of Vielets. 


Take Violet flowers well picked 
from the buds, take about four onnces 
of theſe flowers, and boyl Sugar 4 
ſoufle, and take it from the fire, and 
mingle half a pound of Almonds for 
a praline with your flowers, and put 
them into your Sugar ; ſtir them well 
together, then take them out, and lay 
them upon clean Straw, and the Flow- 
ers will ſtick to the Almonds, and. 
look ycry neat and handſome. . 


The ſame with Roſes: 


Oaly pick: your Roſes; and mince. 
them a lictle, and uſe them as youdid: 


the flowers of Violets z and ſo you. 
may uſe any other. flowers as you: 


pleaſe. . 
Praline of Oranges. 


Take about half a pound of O-. 


range-chips, whi ve been boyled 
1g water, .AS. is A pre> 
| ery 
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ſerved in three quarters of a pound of 


Sugar boyled'a ſoxfle ; then finiſh 
jour Chips as you did the Violets. 


And you may do Lemons after the 
{ame manner. 


Fried Almonds a la Languedoc. 


Take Almonds and blanch them in- 
to: fdir water, then take them out of 
the water, and let the water run from 
them, then put them into a Baſon, or 
any thing elſe, and good ſtore of Sy- 
' gar with them, then put Oyl into a 
Frying-pan, and make itas hot as to 
fry withal, and pur your Almonds in- 
toit,” and lc them fry till they ſeem 
tobe as it were a little candied over 
them,. take them out with a Scummer, 
and lay. them vpon -Papers with a 
ſpoon as you do your Preſerves. 


Neffies de Dauphine,- or Medlars 
mn Fricaſey. 


Take Medlars that are- fit to eat, 


and Cut off the bloſſom and their als 
E then 
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then melt ſome Butter , and fricaſe 
your Medlars in a Frying-pan ; and 
when this is done, -takethem off from 
the fire, and put tothem ſome Ocange- 
flowers, and good ſtore of Sugar in 
Powders 


Butters, Creams and Milks. 


Blanch about forty.ſweet Almonds 
in- warm Water, and put them into- 
cold water, then into aclean Morter, 
and beat them a little, then put to 
them about half a pound of excellent . 
good Sweet:Butter, atquantity of Sy- 
gar in. Powder, but the whiteft' you 
can get;: and a little  Orange-flower- 
water : beat all this very. welt: tope- 
ther, and paſs it through a Syringe 
or Squirt with.'an'kron Pin, forcing it 
out at the ſame hole, and then dreſs it 
up ypon 2 Plate, and. fo ſervye it at 
diſcretion.- 1: 4 

The Butter of Piſtaches is made in 
the fame manner, only you may co» 
lour-iveither red or green. 


od 
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Butter Leaved and Friezed; 


Take a ſtrong clean Napkin, and 
tic the two corners together, and fa. 
ſten itto an [ron Hook, and then tie 
the other two corners together, bur 
ſo that ene may put in a Stick: be- 
tween the Napkin and the Knot, then 
put into the Napkin a pound: or 
half a pound of the beſt Butter you 

- can get, ſet an Earthen Pan under it 
to receive the Butter that you: ſhall 
preſs or ſtrain out of it by ſtirring and 
turning of the Napkin, but your Pan 
ought to-be wet firſt;;. then gather up 
the Butter and dry it upon a Plate, 
and ſeryeit. 


To makes Cock-Cream. 


Take about a pint or more of 'good: 
ſxeet Cream, and put it intoan Earth- 
en Pan, and take a ſmall handful of 
white Twigs in form of a Whisk, tie 
them: up together ,. and clip off the 
ends, and whip your Cream with it,., 
But in good ſtore of fine Sugar in pow-. 


» 2 
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der, and a pinch of Gumdragont (that 
isto fay, as much as you can take up 
between your finger and thumb,) whip 
this very well together till it becomes 
thick like Butter, then lay it in pieces 
upon your Plates, and you may raiſe 
itas high as you pleaſe, and it will 
lie in this ſtate two days together 
without putting any Sugar over It. 


Cream of Sedan: 


Take about a pint or more of ſweet 
Cream, and put it into an Earthen 
Pan, put ſome ſweet Milk to it, and 
half a pound of Sugar broken in pieces, 
then whip it with your Whisk about 
half an hour together, and thea let it 
ſtand and.reſt an hour at leaſt, and. it 
will be thick and firm five or ſix fhn- 
gers deep: this done, dreſs it upon a 
Plate with a Speon,. without putting 
ally Sugar oyer It. 


Cream de St. Gervais de Blots. 


Take about a pint of ſweet Cream, 
and with, a Whisk whip it five or ſix 
ſtrokes, 
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ſtrokes, and put in ſome Sugar in 
Powder, and whip ic again as much, 
and then put ina pinch of Gum-dra- 
gont, and whip it again as much as 
before; that is, five or ſix ſtrokes ; 
and then put it intoa Diſh, or on a 
Plate, and Sugar over it. 


Cream de Bourdeanx. 


Take your Cream-Cheeſe that is not 
falted, and grate it in an Earthen Pan 
or Diſh, pour'vpon it ſoftly a Pitcher 
of fair water, holding it up a pretty 
height, and keep ſtirring it with your 
Peſtle or Rouling-pin as you pour in 
the water, let it ſtand-and ſettle a 
while, and then take up your Cheele 
from the: top of - the water, and ſerve 
1t upon a Plate ; you may if you pleaſe 
paſs it through your Syringe or 
Squirt- | And by Cream-Cheeſe | un- 
derſtand to be that which we ſay here 
freſh Cheeſe or Cheeſe curds. 


White 
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White Cream. 


Boyl in a Skellet about a quart of 
Milk, and put into it a good piece of 
Sugar, then: take the White of two 
Eges, Whip them well with a little 
Orange-flower-water, -and put it into 
your Mi}k, and keep it fticring till it 
be a little thick : this done, let it 
ſtand and cool, and when it is cool 
ſtrain it through a cloſe Colender,and 
preſs that: which ſtays bebind very 
well out, and you ſhall ſce it will bea 
very delicate Diſh of Cream. 


Cream made of Almond- Milk, 


Blanch and beat a pound of Sweet 
Almonds as you do tor Maſlſepans , 
ard in the beating of them ſprinkle 
them with new Milk ; and when they 
are beaten very well put them into a 
quart of new Miik, -and ſtir them ve- 
ry well together, and put them into a 
Skellet, and make them almoſt ready 
to boyl, and ſtrain this through a 
Cloth, preſling ir very hard through, 

then 
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then take that which is ſtrained out, 
and put it into a Skellet with a good 
piece of Sugar ; make this boyl till it 
is pretty thick, then put ia a few Q. 
range-flowers into it, ſtir it together, 
"xn it upon a Plate, and lerve.it 
cold. 


Cream to make T arts withal made of 
Almond-Milk. 


Make your Cream the ſame that the 
other was; but when it begins to boyl, 
put in the Yolks of ſix Eggs well bea- 
ten, with a piece of freſh Butter, and 
fo let it boyl till it is as thick as Pap, 
keep it always ſtirring in the boyling ; 
then let it ſtand till it be cold; and 
when it is cold, diſh it, orelſe pur it 
into Cruſt, and bake it a little, and 
garniſh it if you can with green Cit- 
+ Tern. 


Cream of Piſtaches. 


Take about a quart of Milk, and 
make it boyl till it begins to be a little 
thick, put into it a good piece of Su- 


gary 


for the Officers of the Month. 2.37 

- gar, ſtir it always till it begins to 

thicken,tien take aquarter of a pound 

of Piſtaches well blanched and very 

we!l beaten, and put this into your 

Milk, and kecp it ſtirring: this done, 
Diſh up your Cream. 


Boyled Cream. 


Boyl about a quart of Milk, with a 
good piece of Sugar, then put in the 
| Yolksof fix Eggs well beaten, and a 
little piece of Butter z and when your 
Cream begins to be thick you may 
take away a part of it upon a Plate, 
and boyl the reſt a little more; and 
it will ſerve tOtnake Tarts, 


Another manner to make it. 


Take good ſweet Cream and ſweet 
Almonds well beaten, put all this into 
a Skellet together, and ſtir them well, 
and make this boyl upon a ſoft fire till 
you ſee your Cream begin to thicken, 
then put in the Yolks of two Eggs 
well beaten, with a little fine Sugar in 
Powder, and ftir them about five — 


238 _ A Schoglof Infiruttions 


ſix times as it is {till over the fire. 


White Cream. 
. Take. iabaut a quart of new Milk, 
and put it ifito an Earthen Pan witha 
quarter of a pound of Sugar and a pint 
of {wcet Cream; whip this well roge. 
ther with a little Whisk made of pilled 
.Twigs, and as you whip ir, in ſome 
meaſure take oft the Scum ; and when 
your Milk and Cream are well whip'd 
together, diih it up in a Diſh 1a che 
torm of a Pyramid. 


Engliſh Cream. 


Take ſweet Cream, and boyl it in 
the thing-you do intend to ſerve it in, 
and put intoit the bigneſs of a Corn of 
Wheatof Renet,firſt beat and mingled 
with Milk ; ſtir this well together, 
and it will be finiſhed. | 


Pliſſons of Poitou, or Clouted Cream. 


' . Take a good Earthen Pan full of 
Milk;: as ib is. milked from gy 
oy an 


F:: 
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and ſtrain it into another Pan, and put 
about a quart of Cream newly ſcuin- 
med from the Milk into it ;, ſtir them 
very well, and put them into a cool 
place, and ſolet them ſtand a good 
half day ; after this fet your Pan upon 
a ſmail Charcoal fire, but ſo as not to 
boyl, let it ſtand about half an hour, 
and then ſet it into acold place again, 
and fix hours afterward fet it upon a 
gentle fire again, and: let it ſtand half 
an hour, then {ett into a, Cool place 
for ſix hours more, and then over the 
fire again for half an hour more, and 
then ſet it again into a cold place.to 
cool, and itwill be a Ph;ſon,or a Curd, 
of-about three fingers thick and very ' 
delicate, then rake itup with a Plate, 
and ſprinkle Sugar over it, but take 
heed you break not the Plyſox or Curd 
ia ſtirring of your Pan. 


The common Pliſſon. 


ww 


+ Take a great Earthen Pan of ſweet 
Milk, - and ſet it-over the fire made of 
Charcoal , and let .it heat, but nax 
doy!} let. continue thus ordn0e 
0 
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of three hours, then take it from the 
fire, and let it ſtand till it be cold; 
then take up the top, or that which is |"! 
ypen the Milk, which is the Plifſon, | ® 
or in the nature of that which we call | * 
Clouted Cream. Serve this with Sy- 
gar over it in Powder. 


To make this Pliſſon with Butter. 


Take about three quarts of Milk, 
and put it into a Skellet with a pound | | 
or three quarters of a pound of But. | 
ter, make it boyl, and keep it ſtir- 
ring together the ſpace of half an 
hour : this done, let it ſtand till it is 

cold, thentake it up with a Plate, and 
Tprinkle Sugar over it. 


Caillebots of Bretagne, | 


Take a Silver Baſon full of good 
Milk, make it warm, and put into it 
a little Renet, or elſe the Chardon, 
to makeitturn, and when it is turn'd | 
cut the Curds or Caillebots with a 
Knife, and ſet your Baſon upon the 
Embers to heat again, till your _ 

| 6 
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zin to harden, then take them away in 
the baſon with their whey, and - put 
them into a diſh of potwith freſh milk, 
2nd ſo let them ſtand till they are cold, 
and when they are cold ſerve them. 


To make the Griv»ſts of Britagn, or 


Oat-meal milk. 


Boil about a quart of Milk in a 
Skillet, and when it is boiPd take it 
from the fire and put into it two 
{mall handfuls of Oat-meal, ſtir it to- 


gether and let them cool topether, 


and when it is cold ſtrain it through 
acloath, and wring it very well out, 
then take the Milk thvs ſtrain'd and 
put it info a Skillet, with a good 
piece of Sugar, make it Boyl and keep 
It always ſtirring till it be as thick as 
pap, this done rake it from the fire, 
and ſerve it away hot with Sugar. o- 
ver It; 
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To make Ricottes of Langres, 
or wild Curds. 


Take alarge Kettle or Pan of whey, 
that is very {weet,ſet it over a Charcoal 
fice, but ſo that it may be very hot but 
not boil,then take a Sallow or Willow 
ſtick about the thickneſs of an Egg 
and cleave it in three at the ead, 

\fo that it will make a Fork of three 
- Þointsat the end, wich this Fork keep 


». middle and. about the ſides, and as 


you ſtir there will come a Cu.d into 
the Fork, ſo as it comes in, ſfoas to 
filland hold to the Fork, empty ir in- 
to alittle basket or pot made with 
' holes in the bottom and ſides that they 
may run and draig the Whey from 
them,this done, put into your pan half 
a glaſs of good milk, and ſtir them as 
before, aud in often repeating the 
work you may draw out of one pan 
of Whey 24 of theſe Curds, which 
whea they arethus drawn and drain'd 
in a pot or basket, as is aforeſaid, you 
may ſerve them with Sugar and oy 
| WI 
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will be v<ry delicate and good ſo {cr- 
ved. 


Toma'eaChteſe de Maiſon. 


Take about two quarts of good 
Milk; and as much Cream, put them 
together with a little Renet,and fo let 
this ſtand till itis, as we ſay, come, 
then have a little kind of a flat basket 
made with Ofiers pretty deep, co- 


' yer this with a clean linnen cloath, ſo 


that the cloath may reach the bottom 
all over, then put your Curds into this 
basket and cloath witha ladle, and let 
it ſtand and drain 24 hours, and at 
the end of that time turn out your 
Curd upon a Plate, take away the 
cloath, and cut your Curds into quar- 
ters and put ſome Orang-flower-water 
and good ſtore of Sugar in powder 0- 
ver it, and ſo ſervegt. 


Rifreſhing Syrops. 
Syrop of Vnolets. 


Take four Ounces of Violet. flow- 
ers 
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ers very well pickt from their end; 
and filth, beat them in a Mortar, and 
boil a pound of Sugar, a ſoufle, and 
put your flowers ſo beaten into it,and 
then ſtrain it all through a clean lin. 
en cloath, and put the Syrops into a 
bottle and ſtop it upcloſe when it is 
through cold. 


Or Thus. 


Boll your Sugar and beat your Vio- 
lets as Is aforeſaid, then lay a Napkin 
over a diſh or pan, put the Violets in- 
to the Napkin and pour the Sngar to 
them, ſtir them about, ſtrain and 
preſs them very well out, and fo 
keep the Syrop for your ule. 


Syrop of Cherries. 


Take Cherries and take out the 
ſtones, ſqueez them a little and make 
tacm boil without water, and (o ſoon 
as they begin to boil up, ſtrain them 
and wring out all the juice vcry well, 
then take about a quart of this juice, 
and pur it to a pound of Sugar boi'd 


a ſoufle | 


F * 


| a ſoufle, and make it boil till it comes 
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to a gros perle, and then keep it tor 
your ute. _ 


Or thus. 


Take Cherries and ſqueez out the 
juice and ſtrain it, ſet it over the fice 
and let it juſt boil, and put in your 
Sugar in proportion ot -a pourd to 
a quart of juice fo drawn, let it boil 
together till it be a Syrop, then keep 
it for your nc. 


Syrrup of AMulhe; ries. 


Take Mulderrics heing yet red, 
ſqueez them and make. thn boil, 
and ſtrain out the juice. and fo nco- 
ceed to finiſh your S5yrcv,, hke that of 
your Cherries. 


Syrrup of App/es or Pippins, 


-Take Pippins, pare and cut them in 
ſlices, either round or lovg, tlien take 
Sugar in powder, and then take little 
ſtrait ſticks and lay them pretty cloſe 
| 3 OVET- 
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verithwart the bottom of a diſh or 
earthen pan, then make as it werea 
bed of Apples thus cut into flices and 
ano! her of Sugar z repeat this till you 
think you have enovgh, then take 
your pan or diſh, thus done, with the 
Apples, and ſer it into a cool p' ace, 
and ler it ſtand thus a whole night for 
jour Syrrup to run, and you will find- 
th.s to be a very excelent Syrrup iy 
the Morning. 


Or thus. 


T:ke and bo'l your Pippins thus cut 
in ſlices in a little fair water, and 
when they are well boiPd, ſtrain them 
out and wring out the juice, and put 
it into a Skillet, and to about a quart 
of this put a pound of Sugar, and ſo 
let it boil together till your Syrrup be 
boil'd to a perle; then put it into bot- 
tles, and when it is through cold,ſtop 
_— very cloſe and keep it for your 
ule. | 


S yrrup 
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Syrrup of Apricocks. 


Take Apricocks very ripe, pare 


' them and clean them in the middle, 


take out the ſtones and lay them up- 
on ſticks as you did the Apples, a 
layer of Fruit and a layer of Sugar 
in powder, repeating it till you have 
enough, ſet it by into a cool place a 
whole night, and the next morning 
heat a little fair Water hot and pur 
your Fruit into the water, and ſo 
ſtrain the liquor from the Fruic 
through a linnen cloath, but do not 
ſqueez nor break the Fruit in the 
ſtraining, but let the water run gently 
through your ſtrainerz this done, 
take the juice thus ſtrained, and the 
jaice that came from your Fruit, and 
put both into a Skiller and make them 
bot] together rill your Syrrop be boil'd 


toa perle, then take it from the fire, 


put 1t inro bottles, and when it is 
through cold, ſtop it up cloſe and keep 
it for your vle. 


M 4 Syr- 
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Syrrup of FVerjuice. 


Take Verjuice Grapes, before they 
be ripe, and beat them in a Murtar, 
then ſtrain them out and pur rhe juice 
into a botti'e of fome other Vclel, 
and ict it in the fun or before a fite, 
do notfop the bottle till the juice be | 
clear aswater ; this done, pour off the |, 
tup very ſofily that you ſtir not the | 
bottom, then beila pound of Sugar, 
a ſouſle, and put in 4 ounces of this 
juice of Verjuice into it, when you 
have taken it from the fire put it ina 
bottle or what elle you pleaſe, and 
when it is through cold, ſtop it up, 
and keep it for your uſe. 


Syrrup of Quinces. , 


Take Quinces very ripe and wipe of 
the moſs with a cloath, and grate or 
ſcrape them to the core, and ſtrain or 
preſs out the juice through a cloath 
and put it into a bottle unſtopt, and 
ſet it in the ſun or before the fire till 
it be clear, then pour of the top ſoft- 


ly: 


1 
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ly without diſturbing of the bottom, 


then boil a pound of Sugar, a ſoufte, 
and put 4 ounces of this juice into 


. your Sugar ard ſtir them together and 


put it into a bottle, bur if ir be made 
too raw by putting in of the juice 
you muſt make it boil to a perle, 
which is the true and only way of 
boiling all Syrcupsto keep - bur if it 
chance that your 4 ounces of juice be 
not enough for your Sugar, you may 
put in more, and fo proceed to finiſh 
your work, and when It is through 
cold, ſtop it up cloſe and oF it for 
your ule. 


Syrrup of Grenades: 


Take the Secds and Meat of a 
pound Grenade and ſtrain and preſs 
out the juice, put it into a bottle or 
other vellel, let it ſtand and ſertle, 
and when it is ſettled uſe it as you 
did the juice of your Quinces. 
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Syrrup of Lemons. 


Take 4 ounces of the juice of Le. 
mons and put it into a ponnd of $y- 
gar boil'd a ſoufle, and finiſh your 
work like that of your Quinces. 


To make white Fennel. 


Take the branches of Fennel make 
them very clean and lay them a dry. 


ing, and when they are dry take the 


white of an Egg and a little Orange- 
flower-water, beat this well together 
and dip your Fennel into it, and let 
it ſteep a little, then ſprinkle fine Su- 
gar in powder over it, and lay it to 
dry before the fire upon a ſheet of 


paper. 
To mals red Fennel. 


Take the juice of Grenades,with the 
whiteof an Egg, beat them very well 


to 
before, put Sugar in powder over it 


and dry it in the Sun. 


To 


+ 


| 


—_m_ then put in your Fennel as 


Le. 
SU- 
ur 


To make your Fennel blew. 


Take your Tourne-ſol, or ſtone- 
blew, and- grate it into fair water, put 
to it a litcle powder of lris and the 
white of an Egg, beat this well roge- 
ther and wet your Fennel in it, and 
put Sugar over it,and dry the Fennel as 
you do the former. 


To whiten the flowers of Roſes or Violets. 


Take the white of an Egg and a 
little Orange-flower-water, beat them 
together agd put in your flowers to 
wet, and take them out again, and ta- 
king of them out, give them a little 
preſs, and ſo open the leaves and put 
Sugar over them,and dry them before 
a fire; and thus you may whiten any 
flowers or fruits, as Cherries, red 
Gooſeberries, Rasberries, and Straw- 
berries, and you may dry them either 
at the fire or elſe in the fun, which 
you like beſt. 
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To preſerve the Stem of Artichokes. 


Take the ſtalk or ſtem of Arti. 
chokes and peel them very clean, and 
take away all the ſtrings very careful. 
ly, put them into cold water, then 
make ſome water boil and put in your 
ſtalks or bottoms and let them boil 
till they be very well boll'd, then take 
them out and let the water run from 
them, then put them into Sugar, and 
make them boil five or fix turns inthe 
Sugar and ſo ler them reſt and cool, 
this done take them out and ter them 
run alittle the Sugar from them 


| 


T be Ponſif or Sitroule. 


Take a good Ponſiif and cut him 
out into ſlices, and put him into cold 


= * —— HT ———=— 


water with a handful of white Salr, 
let him lie and ſoak thus five or fix 
hours, then make him bo l in fair wa- 


ter till he is very well botl'd, then take 
him out and let him run, then take 
Sugar and make it boil and put in the 
flices of your Poaiif into it'and (o let 
i 
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it boil till it be ready, then take it 
from the fire. 


To make Cakes of Cherries, Apricocks, 
Peſtaches and Almonds, OF. 


Take Cherries or Apricocks in 
what quantity you pleaſe, .pare and 
ſtone your Fruir, and beat it in a Mor- 
tar with Sugar in powder till it is 
firm enough to work, then make it 
into Cakes and bake them before you 
ice them, then ice them both at top 
and bottom. 

But your Piſtaches and Almonds 
they are tobe done much eaſier, and 
are cafier to make Cakes of than the 
other things are; for example, take 


a quartern of Piſtaches and- half a 


pound of Sugar in powder, a petay- 
worth of Gumdtagon, anda drop of 
perfumed water, beat all this very 
well together and make. your paſte, 
and roul it out to the thickneſs of 
two ſhillings or gs and bake 
itin an Oven: 

To. make the- Abaiſles, ſteep your 
Gum in Oxange-flower-water , beat 
your 


254 - A School of Inftrattions 


your Almonds or Piſtaches-irt a Mor. 
tar with a little picce of che Gum,min- 
gle it well with Sugar in powder, 
then make and faſhion your-paſte ac. 
cording to your own fancy and plea- 
ſure. 

You may alſo of the ſame paſte 
make another ſort that is clear, min- 
gling a little musk with your paſte, 
and taking a great care that you 
keep it very clean at the top, and you 
may cut them into long or round, or 
any other faſhion what you pleaſe. 

And as for the baking of them you 
muſt be very circumſpect and carefal, 
and bake them either in an Oven or 
Pati-pan, with a fire above and ano- 
- ay under, but leſs above than un- 

er. 


To make Cakes with the paſte of Lemons. 


Take fine Sngar in powder, and the 
white of an Egg with a little of the 
Raſpings of the meat or inſide of your 
Lemon, beat all this in a Mortar 
well together, and if it chance that 
you have too much white of Egg, then 
put 
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put in more Sugar finely done like 
flower, till you makethat in the Mor- 
tar Riff like paſte that is to be hand- 
led, then work it up and make your 
Cakes as you would have them to the 
thickneſs of half a finger thick, or leſs 
if you pleaſe, bake them upon papers 
in the Oven, or elſe in a pati-pan 
with fire under and above, but very 
moderate, and take heed leſt they 
grow too high coloured, for ſo ſoon 
as they begin to be yellow take them 
out, for they are enough. 


To make 4 Tart ala Combalet. 


Take the yolks of three Eggs with- 
out any mixture of white, with half 
a pound of your Citron, with Orange- 
flower-water and musk, beat your Ci- 
tron, mingle all theſe together and 
dry it in the beating, with ſometimes 
putting in a handfull of Sugar in pow- 
ger, then put all theſe into a Skillet 
and give it three or four turns upon 
the fire, then form itintoa Tart and 
put. it. into a pati-pan with Sugar aver 
and under it, ſhut up your pan and 

let 
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let it bake with fire above and under 
it, and when it is half baked take it. 
- out and ſet it into an Ovea to dry. 


Abbaiſſes iced. 


Take of all ſorts of dried Fruits and 
beat them in a Mortar with ayittle O. 
range-flower-water, and fili up your 
Abbaiſles or hollowneſs with this 
Fruit which will form a certain thick- 
neſs capable of being iced and pro- 
per for that purpoſe, then ice it 0- 
ver and letit ſtand a little with the 
icing upon it,then bake it all in a pati- 
pan cill the icing riſe and ſhow it felf; 
and to do this the eaſier, put fire over 
your pati-pan but put none uader- 
neath, bnt not too hot. 


Macaron. 


Take a pound of Almonds blanch 
them into fair water, take them out 
and let che water run from them, then 
beat them in a Mortar and moilſten 
them {ſometimes with the whites of - 

tacee Egzs inſtead of Orange-flower- 
= walcr., 
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der water, put ina quarter of a pound of 
it Sugar in powder, beat all well toge- 
| tler and make your palte, then you 
may cut and form 1t out upon paper 
in fo; m of Macarons, io bake it, but 
beware of giving them too much fire 
1d cr baking them too hot, when they 
). are baked take them out and keep 
Ir them 11a place that is warm and dry. 
is | b. 
4 Toccunterfeit Strawberrics. 
7 Take the paſte of Maſlepain, and 
. roul it in your hands in form of a 
k Strawberry, then wet it in the juice 
| of Barberries or red Gooſeberries, 
. | turn them about in this juice pretty 
| hard, then take them out and put them 


into a diſh and dry them before a 
fire, then wet them again for three or 
four times together in the ſame juice 
and they will ſeem like perfect Straw- 
berries. 


| To make Muſcadine ſquare or round. 


Take fine Sugar in powder and a 
little Gum-dragon ſteep'd in Orange. 
flower 
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flower-water, and a little Musk, beat 
all this in a Mortar and work itupin 
form of a Muſcadine, and dry it at a 
——_—_— before a fire or elle in the 
un. 


Marons or large Cheſnuts, a la Limoſine. 


Roaſt your Cheſtnuts the ordinary 
way, and when they are roſted peel 
them,and give them a ſqueez between 
your hands to make them a little flat, 
lay them handſomly upon a plate as 
you 1ntend to ſerve them, then take 
water and Sugar and the juice of a Le- 
mon, or ſome Orange-flower- water, 
boil this to a Syrrup and pour it boil- 
ing hot over your Cheſtnuts, and you 
may ſerve them either hot or cold at 
your own pleaſure. 

But if you will make your Cheſt- 
nuts white, then take the white of an 
Egg anda little Orange-flower-water, 
beat this well together and put in 
your Marons into it and make 
them all wet- with -this, then put ' 
them into a diſh with fine. Su- 
gar in Powder, roul them paa—es 
til 
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till they are all covered over with Su- 
gar, then (ct them to dry before a fire. 


Italian Waters. 
Teſemain Water. 


Toke 2 handfuls of Jcſeme flowers 
and pnt them into a flagon or earthen 
pot, put ro them about a quart of fair 
Water ard a quarter of a pound of 
Sugar, 1I:tthis ſtand and ſteep about 
half an hour, then take your water 
and flowers and pour them out of one 
Veſlel into another, till ſuch rime as 
the water hath taken the ſent and taſt 
of the flowers, then ſet it into a cool 
place a cooling and you will fiad it a 
moſt excellent ſented water. 


Or ange- flower-water. 


Take one handful of Orange-flow- 
ers, and put them to about a quart of 
water and a quarter of a pound of Su- 
gar, and do with this as you did with 
your Jeſeme. 


Atruh. 
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Much, Roſe-water. 


Take two handfuls of your Musk 
Roſe-leaves, put them into about a 
quart of fair water and a quarter of a 
pound of Sugar, and finiſh this as you 
did your Jeleme water. 


To make water of Rasberries. 


Take Rasberries that are very ripe 
and ſtrain them through a cloath, and 


take out all the juice and put it intoa® 


Glaſs, or ſuch like, uncovered, and 
ſet it in the Sun, or bya fire, or in a 
Houſe till it be clear; this done, pour 
it ſoftly into another veſlel, but fo as 
not to trouble the bottom; take a 
quantity of it and put it into a pan or 
pot, with about a quart of water and 
a quarter of a pound of Sugar, ſhake 
it well together and pour it out of 
one veſllel into another, ſtrain it 
through a clean cloath and let it a 
cooling, and you will find it to be a 
very excellent water. 


The 


| 
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The Strawberry, Cherries, and Red 
Gooſeberry Warers, are all made in the 
ſame manner as the aboveſaid is. 


Apricock water. 


Pare and ſtone about a dozen of 
ripe Apricocks, then boil about a 
quart of fair water, and when it boils 
take it from the fire and put your Apri- 
cocks into it and let it ſtand, and a- 
bout haif an hour afrer put in a quar- 
ter of a pound of Sugar, and when 
yourSugar is melted ſtrain it through a 
clean cloath and let it ſtand and cool, 
and when it is cold you will find this to 
be a very excellent Water, 


Cinamon water. 


Make about a quart of water boil, 
aad take it from the fire and break in- 
to it about a quarter of an ounce of 
Cinamo?n, with a quarter of a pound 
of Sugar, and let it ſtand till it be 
cool,then ſtrain it out through a clean 
cloath and ſo ſet it to cool, anddrink 
It when you pleaſe. 


Co- 
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Cortander water. 


Take a handful of Coriandey-ſeeds, 
break them and put them 4nto about a 
quart of water, and ſo let it ſtand, put 
in aquarter ofa pound of Sugar, and 
when your Sugar is melted and the 
water well taken the taſte of the ſeeds, 
then ſtrain it out through a cloath as 
you did the former and drink it at 
your pleaſure : You may do the ſame 
with Anniſceds. 


Lemon water. 


Take a Lemon and cut his rine 1in- 
to chips, and put the chips into about 
a quart of water with a quarter ofa 
pound of Sugar, than pour your water 
out of one veſlel into another till the 
water hath welitaken the taſte of the 
Lemon, then ſtrain it out as you did 
_ the former. 

This is to be done with Oranges. 


To 
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To make Delicious Drinks. 


And firſt to make Hypocy as with 
Red Wine. 


Put into an Earthen pot that is ve- 
ry clean, or a pan, about a quart of 
very good Claret-Wine, three quar- 
ters of a pound of fine Sugar in pieces, 
a little Cinamon, two corns of long 
Pepper a little bruiſed, twelve Cloves, 
two b'ades of large Mace, a little 
Ginger ſlice'd, a good Pippin pared 
and fliced, cover up your pot or pan 
and let ic ſtand about half an hour, 
then paſs it through a bag made for 
that uſe, either of Cloath, Serge or 
Flannel, made like a Jelley bag large 
at the Mouth, and the other end oaly 
a point, put into your bag twelve 
lweet Almonds broken but not blan- 
ched, or clſe waſh-the point of your 
| bag in Milk : then ſtir your Hypo- 
cras together and put it info your 
bag and ſtrain it often till it be very 
clear; this done, putit.into a Bottle 
and ſtop it up if you will keep it, but 
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if you would make it any better, you - 
may takea grain of Musk, and two of 
Ambergreace, beat this with a little 
Sugar ina Bell-mettle Mortar, put it 
into a little Cotton or Flax, and put 
it into the point of your bag and 
ſtrain your Hypocras over it two ar 
three times. 


Hypocras of White-wine. 


Take about three quarts of the beſt 
White-wine, a pound and half of Sy. . 
gar, an ounce of Cinamon, two or 
three leaves of ſweet Marj:rum, two 
grains of whole Pepper, let all this 
paſs through your bag,with a grain of 
Musk, two or three ſlices of Lemon, 
when it hath ſtood and infuſed altoge- 
ther the ſpace of three or four hours. 

That of Claret may be made the 
ſame way. 


Tomake Roſſolis. 


Take about a quart of the Spirit of 
wine or good Brandy, put it into a Bot- 
tle with twelve Cloves, three grains 
or 


TY 
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or corns of long Pepper, with a lit- 


' tlegreen Anniſeeds, a little Corian- 


der-ſeeds beaten, ler all this ſtand and 
ſteep together about two hours, then 
ſtrain it out through a linnen cloath, 


' then boil ſome good Sugar a ſoufle, 


take it from the fire and put in your 
Spirits into the Sugar and ſtir them 
well together with a ſpoon, and paſs 
them through, your bag as you did 
your Hypocras, putting into the point 
of your bag a dozenof ſweet Almonds 
broken but _not blanched, but if you 
willmake it richer, take 4 grains of 
Musk, and 6. of Ambergreace, and 
put them at the point of your bag z 
and ſo continue your work like the 


Hypocras. 


To make Popule. 


Take about a quart of very clear 
White-wine, put into it a good Pip- 
pin pared and ſliced, a little Anni- 
ſeeds and Coriander-ſeeds bruiſed, 
let this ſtand and ſteep about a hours, 
then boil about 2 pounds of Sugar a 
ſoufle, then take it from the fire and 

N put 
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put into it about half a pint of the 
the Spirit of Wine, ſtir this well to. 
gether, and let it ſtand and cool, and 
when it is cold put in your Whire. 
wine, and pals it all through your 
bags as you did your Roſlolis, then 
ney into Bottles and ſtop it up very 
well. . | 


T omake Sorbec of Alexandria. 


Take a good large piece of Veal, 
that is to ſay, a half Fillet, or alice 
cut round+the Leg, beat it well upon 
a block with a Rolling-pin, take 'a- 
way the Fat, put this into a clean 
Earthen pot, with about 3; quarts of 
water, and let it ſtew till it is reduced 
toa pint and half or a pint, then take 
2 pound of Sugarand,put.itinto a Skil- 
* Jet, and make it boil with the juice 
" that came fromthe Veal, after it is 
well ſcummed and all the fat taken 
from it, and is, ſtrained through a 
clean cloath,' boil all this together 
and-ſcum it,-then boilit to a perle pres, 
and pur it into-Bottles, -and when it is 
cold ſtop it up very cloſe for your uſe. 
To 
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Tomake a ſharp Syrrup. 


' Take a dozen of good Lemons 
cleave them in the middle, take out 
the ſeeds, and pick out all the meat 
and juice into an Earthen pot, and 
make a good fire of Charcoal, and _=_ 
your pot upon it, and have a pound of 
Sugar boiPd a ſoufle, and put it into 
the pot to the juice and meat of your 
Lemons, and let it boil till it is boik- 
ed aperle, then take it from the fire to 


cool, then put it into a glaſs-bottle, 


and ſtop it up cloſe for your uſe when 
it is through cold. 


To make Lemonade. 


Take 6 Lemons, cnt them and preſs 
out the juice into an Earthen pan, and 
join to it the juice of 3 Oranges, the 
peel of half a Lemon and of a whole 
Orange, put to this about a quart of 
water, and 'hal: a pound of Sugar, 
pour it out of one veſſel into another 
till the Sugar be melted, then ſtrain it 
through a clean cloath and let it ſtand 
and cool. N 2 Oran- 
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Orangeade. 


Take 6 good Oranges, and 2 Le 


mons, and finiſh your Orangeade ay 
you did your Lemonade. 


To burn Wine. 


Take abont a quart of good Bur- 
goxndy Wine, and put it into a Silver 
Tankard, or what other veſle] you 
pleaſe, with a pound of Sugar, two 
blades of large Mace, one corn of 
long Pepper, twelve Cloves, a ſprig 
of Roſemary, and two Bay-leaves, ſct 
your veſſel upon a good Charcoal fire, 
make your wine boli], and light it with 
a paper, andlet it burn till ir goes out 
of it ſelf; drink this as hot as you can, 
the hotter the better. 


Wixe for the Gods. 


Take 2 great Lemons, peel the 
and cut them in ſlices, with 2 Pippi 
pared and ſliced like your Lemons, put 


all this into a diſh, with three quarters 
of 


Le. 
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of a pound of Sugar in powder, a pin 
of Burgondy wine, 6 Cloves, a little 
Orange-flower-water, cover this up 
'and let it ſteep 2 or 3 hours, then pals 
it through a bag as you do Hypocras; 
and if you will, you may Musk it as 
you do your Hypocras, and it will be 
moſt excellent. 


To make all ſorts of Dragees., or 
Sugar plumbs. 


You are to take notice that wien 
you will make thefe Dragecs, you muſt 
have two boilings of Sugar, that is of 
two different ſorts, the ous is called a 
perle, and the other liſſe ;, that is, tne 
one rough and the other ſmooth, for 
from this it comes that we ſay AL- 
moads, or ſuch-like things as thoſe, 
perle or liſſe, that is, rough or {mooth. 

Wherefore if you would have any 
thing either rough or ſmooth, you 
muſt boil your Sugar accordingly, el- 
ther perle, or liſſe. 

And you are to take notice agalr, 
that if you will make any ſort of thcle 
Dragees, you mult have a large pre- 
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ſerving-pan of Copper, with two hat 
dles, and flat, at the bottom ; or elſe 
one of Silver, which muſt be ſeparate 
from the ground with two Cords, a- 
bout the height of your middle, un- 
der which you muſt have a modcrate 
fre, either in a Chaſing diſh, or in an 
Earthen pan, and to make your rough 
things, you muſt have another veſlel 
of Copper made like a Tunnel, and 
the neck of this Tunnel muſt be very 
{mall, and the Tunnel muſt be hung up 
Tight over your pan, exactly in the 
middle, and into this Tunnel you muſt 
put your Sugar boiPd a perle, when 
you would make any thing perlie or 
rough. 


Almonds perle, or rough. 


Take ſweet Almonds very whole, 
and well cleaned from their duſt, put 
them into your pan and dry them a lit- 
tle over the fire, put your Sugar boiPd 
a perle into your Tunnel, and be very 
careful to ſtir your pan, and turn your 
Almonds in the pan that they may all 
take their Sugar equally alike, and you 
may 
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may ſometimes ſtir them with your 


hand and ſeparate them if any do hold 
and cling together. 

You may ſometimes ſtop your Syr- 
rupa little to kt your Almonds dry, 
between whiics you may cover them 
as thick or as thin of Sugar as you 
pleaſe, in doing always the ſame at 
your own difcretion. 


Almonds liſle or ſmooth. 


Make your Almonds very clean, 
and put them adrying in your pan, 
then take Sugar boyled a /iſſe with a 
ſpoon, abour.a quarter of a pint ata 
time, and pour it toyour Almonds, 
which you mult keep ſtirring and turn- 


 , Ingofren with your hand, let your AL 


monds reſt ſometimes to dry, you may 
cover them as much or as little as you 
pleale with Sngar, daing always the 
ſame at your own diſcretion, 


Anniſeeds of Verdun. 


Take good ſweet Anniſeeds,cleanſe 
them carefully frora their duſt and 
N- 4 ſtalks, 
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ſtalks, this done, put them to dry in 
your pan a little, and then proceed 
to finiſh your work as you did your 
Almonds a life, but not cover them 
too much with Sugar. 


Coriander perle. 


Take newCorianger-ſeeds,pick and 
cleanie them very well from their 
duſt, this done, put them into your 
pan, and make your Dragee in the 
{ame faſhion as you did the Almonds 
a perle. 


Fennel in Dragee. | 

Take good green Fennel-ſeeds that 

are ſweet, and make theſe like the 
former Anniſeeds of Verdun. 


Sugared Peaſe, or great Verdun. 


Take Anniſeeds that are very ſweet, 


and make your Dragees in the ſame 
faſhion as you made the other Anni- 
ſeeds of Verdun, only in the Sugar- 
ing of them you muſt make them as 
big as great Peaſe. Piſt a- 


a — 


lily 


Ir 


| 


For the Officers of the Mouth. 27; 


Pit aches ſmooth, or liſl=. 


Take Piſtaches broken and pick'd, 
and pur thzm into your pan, and put 
your Sugar boilPd al:fe into the Fun- 
nel at the ſame time, and do with 
your Piſtach:s as you did w:th your Al- 
monds {:ffe, and you may make them 4 
perle, as you made your Almonds per- 
ley'd; but you maſt not dry your Pi- 
ſtaches in your pan as you do your 
Almonds, but on the contrary, you 
muſt let your Sugar run at the fame 


*:ime when you put your Piſtaches i 


to your preſerving pan. 
To do Cinamon, ala Milan. 


Tzke good 2:6 Cin2mon 2nd coo! it; 
out into little long pieces like Laird 
for Larding, put them into your pan, 
and Sugar boiPd a perle into the Fun- 
nel, and ſo finiſh your work as you did 


. Your Almonds a per/c. 
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Orangeaae perley'd. 


Take good Oranges to preſerve, 
pare off the rine very thin, then cut 
each Orange in four, and take away 
all the inſide, and cut the reſt into lit. 
tje ſlices, like Lard for Larding, boil 
this in in water, and preſerve this to 
dry, as is ſaid in the Treatiſe of your 
dry preſerves, then take theſe from 
the ſtraw, but ſo as the picces do not 
{tick together, and put them into your 
pan, and finiſh your work as you did 
your Almond a perle, or rough. 


Million ſeeds done in Sugar liſle. 


At the time of the year when Milli- 
ons arein ſeaſon, ſave the ſeeds of the 
beſt, and keep them in a dry place, 
and when you would make the Dra- 
gee with them, let them be very well 
dryed in your pan, and then have 


Sugar boiPd a /ifſe, and finiſh your. 


work as you did your Almonds a /:/z. 


Cucume- 
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Cucumber ſeeds done in Sugar Liſle. 


At the time of Cucumbers, fave 
their feeds in a'dry place, and when 
you would uſe them take off the skins, 
and put the Kernels into your pan, 
and finiſh:your work with theſe ſeeds, 
as you did the Million-ſeeds. 


Citroml ſeeds done i Sugar. 


Make your Dragees with theſe ſeeds. 
as you did thoſe of the Cncumbers, 
theſe three laſt may be made a perle as 
well as a /;fe, but they will not be ſo 
good. 


Apricocks done in Sugar a lille.. 


Take Apricocks preſerved, dry or 
in paſte, beat it in a Mortar with a lit- 
ticOrange-flower-water, and make this 
paſte into little balls like Peaſe, and 
vive them a little preſs 'with your fin- 
ger. and make them flat like a Lintel, 
and let them dry a little, and then pro- 
ceed to make your Drageesas you did 
your Almonds ſe. The: 
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T be meat of Lemons done in Dragee, 


Take the meat of Lemons as itis a- 
drying and uſe it as you did the paſte 
of Apricocks. | 

You may perfume your paltes in the 
beating them in the Mortar, and you 
may alſo perfume any of your Dra- 
gees, by putting Musk and Amber 
prepared into your pan, at the laſt 
caſt of $ hat you give them. 

And YOu may take farther notice, 
that you may make Dragees of all ſorts 
of dry conſerves, ard the paſte of 
Fruits of all ſorts. 


To make white Salt of bay Salt. 


Take a littern of bay Salt and put 
it into an Earthen pan, with almoſt 
twoquarts of water, let it ſtand till 
your Salt be dillolved, ſtirring it from 
time to time till it is aff meked, then 
let it {ſtand and ſettle till it he a little 
clear, then pour it out ſoſtly into a- 
nother pan, and then let it ſettle a- 
$3i0, and throw away the Hattom os 
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filth that was in your firſt pan, and 
when it 1s ſettled pour it ſoftly into 
another pan, then ſtrain- it through a 
cloath and let ir ſtand and ſettle a- 
gain, anSthen pour it out again in- 
to another pan, do this always tHI] 
your water 1s clear, and when it is 
clear, put it into'a preſerving pan 
or Skillet, and make it. boil with a 
quick fire till your water be changed 
into Salt; when this is done, ſtir it 
often, for fear it ſhould not boil at 
the bottom : If you put this thingin 
practice, you will have good white 
Salt that is very clear and fine, and 
of one littorn of bay Salt you may put 
two of white. 

A Littorn contains of Exglzſh mea- 
ſure about apiat, or better, but this 
is unneceſlary in England. 


Here 
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Here follow ſome few Ne- 
ceſſary Advices to the Rea- 
der, concerning all that is 


already ſaid. 


4 Fter all theſe faſhions of Preſer.. 


pending thereon, both of Preſerving 
and Conſerving, I do not queſtion 
but there are many that will be yery 
ready to complain, and ſay, that 
what is here delivered is not ſo clear 
and plain as to be underſtood by all, 
notwithſtanding they have not their 
own Spirits ſo intelligible as to 
know how to form their complaint, 
or what to complain upon ; Yet not-' 
withſtanding, to fatisfie the Fanta- 
ſtick and Critical humours of many, 
I have judg'd it but neceſſary to joyn 
to the whole work ſome general light 
an 


ving, and all other things de- . 
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and kgowlcdze of theſe things (al- 
though they are common enough to 
many) to help and inſtruct thoſe that 
will put theſe things in uſe and pra- 
&ice that are here laid down and Ex. 
perimented ; but without practice, I 
dare ayouch, none ſhall ever attain 
to the perfection of what is here to 
be learn'd. 

Wherefore Reader, I give you 
this advice, tothe end that you may 
make your own profit and take away 
all occaſion of anger and complaints, 
that you put all this into praCtice 
which is here laid down in Theory. 

And firſt, when I ſpeak of the ſe- 
veral bollings of Sugar, for where as 
| ſay ſometimes you ſhould boil your 
Sugar a liſſe gros, which is great, and 
ſometimes a hifſe minu, which is leſs, 
or not ſo high, and ſometimes a perle 
gros, and by and by a perle mins, theſe 
terms may ſeem ſtrange and ridicu- 
lous, or be counted High Dutch to 
thoſe that never ſaw nor tryed the 
Experiment of what is here faid; 
therefore to give you the full Expla- 
nation of the words, I think it not 
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tou hard to conceive, that by the grog 
or m4, 1s meant leaſt or molt boil'd, 
either in fe or perle, inſfomuch that 
liſſe gros 1s meant moſt, and mins leaſt 
boi/'d of either /;fſe or perle, which is 
in Engliſh, to the belt of my ſmall 
judgment, but rough and ſinooth, 
for lſſe is ſmooth, and perle is rough; 
and as for gros and mins, the pros ig 
higheſt, and #7 is not ſo high, or 
not ſo much boild ; and as concern- 
ing the tearms of the boilings to their 
ſeveral heights, an Engliſh ConfeCti- 
oner may inform you better ; as it is 
out of my Element to do it, therefore 
I proceed to ſay, 

That when I ſpeak of Sugar boil'd 
toa Jelly, Lay, or at leaſtwiſe mean, 
that which is boil'd with the decoCti- 
on or juice of Fruit; but as concern- 
ing your Jelly, to give-you a little 

light as to the knowledge of it, and 
that you may know when it is enough; 
take of this decoction or juice as I 
have already {aid mingled with Sugar, 
"take it, | ſay, with a Spoon, and if 
it falls dowa by pieces, and not run 
like Syrrup, bs aſſured that your 
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'| ly is perfeftly boil'd and very well 
xaade. 

And when you: put up your delici- 
ous Drinks, be ſure that your Bottles 
be very clean and welkſtopt.' 

And for your [t4lian Waters, keep 
them in as cool a place as you can, 
but yet let me adviſe you, not to make 
more of them than you tave a preſent 
occahon for. 

Put not your Syrrups in a place 
that is too dry, for fear of their Can- 
dying. 

- Concerning the Whisk I ſpoke of 
in the Treatiſe about Milk and 
Cream, the Whisk ought to be made 
of fine ſmall twigs of Birch, or ſuch- 
like wood, neatly peed, and tied up 
in quantity a little bigger than your 
Thumb, and the fmall ends muſt be 
cut off a little, for fear of breaking 
in your Cream, and ſo you come to 
be made aſhamed ; but for want of 
Birch take other wood. 

As concerning Sallets, there are 
ſome Sallets which I have not deſcri- 
bed their ſeaſonings, therefore it is 


now come into my mind to tell you, 
| tha 
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that you ſhould ſerve them with Vi- 
negar and Sugar, or Oyl and Vine- 
gar 1f you pleaſe. 

Andto make your Pralines more a- 
greeable,: you may pertume them with 
Musk and Amber well prepared. 

As your Mallepains ought alſo to 
be perfumed, and for the moſt part 
iced atop. 

To colour your Preſerves, you 
ought to ſerve. your ſelf with that 
which you have prepared, but if in 
caſe you have ordinary Fruit likewile 
for to do, you may take, as for ex- 
ample, inſtead of Piſtaches you may 
take the leaves that are young and 
tender of a Pear-tree, and inſtead 
of the Pomegrenade or Barbery, which 
they call Epine-vinette, take Coche- 
neal or Sinabre, which is Red-Sanders, 
and you are to remember, that you 
may perfume any Preſerves with Musk 
and Amber prepared. 

The Fruits and Flowers that you 
make white muſt be kept in a_ cry 
place, if you will keep them for your 
credit and honour. 

You may give your Fruits wane 
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lour you pleaſe, with what you have 
prepared to your knowledg, if you 
will be conformable to what lhave al- 
ready ſaid. 

The Straw whereon you lay Oran- 
gesand Lemons to dry muſt be perfect- 
ly clean, yet notwithſtanding you may 
lay them on Lettice or Ruſhes. 

And if you will take my advice, you 
ſhould garniſh your Compoſt of Le- 
mon-peel preſerved with Piſtaches, 
the grains of Grenade or Cherries pre- 
ſerved, 4oreille, or any ſuch thing as 
theſe. 

And if you will be adviſed by me, 
when you make your Preſerves 1n Syr- 
rup, take as much Sugar as Fruit, ex- 
cept Cherries and Quinces, but to a 
a pound of Quinces you muſt take a 
pound and quarter of Sugar, but to a 
pound of Cherries three quarterns'of 
Sugar is enough. 

Do not complain of the quantity of 
Sugar that you uſe about your Oranges 
and Lemons, for you cannot well put 
in too much, for they ſhould be all 
covered over and ſwim jn the Sugar : 
But if you ſhall apprehend this to be 

an 
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an unneceſſary charge; then know 
withal, that what Sugar is over and a- 
bove, when your work is done, it will 
ſerve for many uſes, for you may uſe 
it with credit and profit too in your 
Praliae, in your Compoſt of Pears, or 
in the Preſerving of green Walauts. 
For your dryed Preſerves you muſt 
obſerve the ſame rules as to the others, 
that is to each pound of Fruit,a pound 
of Sugar; andI would advice you to 
put your dried Preſerves in Boxes of 
Wood, but always between two Pa- 
pers; wheu you have taken them out of 
yourStove,and beſureto keep them in 
4 dry place, and keep their Papers 
changing from time to tim?, rill the 
Syrrup hath done running, and the 
Paper continues dry ; the Syrrup 
thus drawn away, may beimployed 


for the making of your liqued Pre-- 


ſerves and Paſtes of Fruit ; but if in 
caſe at any time you chance to uſz this 
Syrrup, you muſt rememb?r to take 
but one half Syrrup, and the other 
half Sugar. 

You muſt keep your Paſtes of Fruit 
in Boxes and Papers, the (elf ſame 
mMan- 


ex! 
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' wanner as you did the dryed Preſerves 


and change their Papers. 

To make your- Paſte, you ſhould 
have the wait of your Marmalade in 
Sugar in powder, but for good hul\- 
bandry ſake, it will not be very incon- 
yenient if you put but half or three 
quarterns of a pound of Sugar to a 
pound of Marmalade. 

All Candies ought to be kept in a 
dry place. 

After your Paſte of Genway, half a 
pound of Sugar is ſufficient for a 
pound of Marmalade. 

Your white Salt muſt be kept ina 
dry place, as reaſon will tell you. 

Be very careful that your Preſer- 
ving-pan or Skillet be always very 
clear and clean, and always made of 
redCopper,and madefor that purpoſe, 
and that your Spoon and Scummer he 
of the ſame mettle, or elle of Silver,as 
it 1s very requiſite it ſhould be ſo. 

The Oven in which you bake your 
Maflepans ought to be either of Cop- 
per or Iron, ſuch as you carry into the 
Army, but for want of ſuch, that of 
a Paſtry-man, or Baker may ſerve, if 

m you 
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you have-none of your own for want 
of others. 

To prepare your Musk and Amber, 
as you ought, you muſt beat it ina 
Mortar made of BelLmettle,the Peſtle 
of the ſame, putto it in the heating a 
little Sugar in powder, when it is well 
beaten-together, put it into a Paper, 
and keep it: till you have occaſion to 
uſe it, either for your Drink or Pre- 
ſerves. 

When you would prepare your 
green for colouring of either your 
Preſerves or Paſte, take the young 
leaves of a-Pear-tree, beat them in a 
Mortar, ſtrain out the juice into a 
diſh, and ſet it upon the fire, and when 
it begins to boil put it into a ſtrainer 
or cloath, and take the ſcum that ſtays 
upon the Cloath or Strainer, and keep 
it for your viſe when you would colour 
any 'thing green, either Paſte or Pre- 
ſerve, : 

When you world colour any thing 


red, ' have in-a readineſs an ounce of. 


Cochenea!l; half an ounce of Alnm,and 
halfan ounce ofMineralChriſtal,all ve- 
ry «well -beaten together in a — 
b: © i e 
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tle Mortar, and when it 1s well bea- 
ten, keep it in a Paper till you have 
occaſion to uſe it, then take it and 
moiſten it with either Verjuice or Spi- 
rit of Wine, then ſtrain it through a 
cloath and take the juice for your 1iſe, 
either for Paſte or Preſerve. 

For your colouring Yellow, take a 
certain whitely Flower which you ga- 
ther in Summer, and take out a cer. 
tain yellow Seed which is in the Flow. 
er, anddry it, beat it to powder and 
itwill ſerve you when you have an oc- 
caſion for it, if carefully kept ina dry 
place, for your uſe. 

And now behold,Courteons Reader 
theſe Advices, which I have not only 
thought convenient but neceſlary alſo 
for your contentment, that you may 
with chearfulneſs put that into pra- 
ice which is written in this Book for 
your Inſtruction, or elſe 1 could wiſh 
you a more ample and compleat ſolid 
experience, that might have the hap- 
pineſs to ſee you pur it into practice 
publickly, with good ſucceſs. 

Although the Weights of France 
and * England are much alike, yet the 
Meaſures 
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Meaſures are not, therefore to ayoid. 
all Cavils and Cenſures that maybe 


made upon me, by the reading of ſome 
Receipts in French, where it is ſaid a 
Pint only, and 1 ſay in Engliſh about a 
quart, it is becauſe the Pars pint is 
an Engliſhquart, within a very little. 
There are alſo words that | haye 
written in French, as not knowing the 
meaning of them in Engliſh; As for 
example, a Balofine is a -Fruit that 
grows in France, but not in England, 


as being neither Gorde nor Cucum- 


ber, and yet itis as it were between 
both, and yet-it is no Pumkin as ſome 
may think. [ad 


— ———CC — 


C—_— 


| Le Cuifomer Real : 


O.R; | 


The Royal Freach Maſter Cook. 


' Being 4 Familiar Initruttion how to 
make all manner of Ragnes, and 
fo ſeaſon and dreſs all ſorts bf 
Meats fitting for Feajts, Ban- 
quets, and Collations of all 
ſorts, GC, 


As divers Potages for fleſh days. 
A Potage with a farced Hen. 


—_— a Piece of Veal, and: Beef 

Suct, haſh this very well toge- 

ther with Parſley, the ſmaller the 

better, ſeaſon it with Spice and Salt 

at diſcretion, then take three or four 
| O F885, 
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an unneceſſary charge; then know 
withal, that what Sugar is over and a- 
bove, when your work is done, it will 
. ſerve for many uſes, for you may uſe 
it wich credit and profit too in your 
Praliae, in your Compoſt of Pears, or 
in the Preſerving of green Walauts. 

For your dryed Preſerves you muſt 
obſerye the ſame rules as to the others, 
that is to each pound of Fruit,a pound 
of Sugar; andl would advice you to 
put your dried Preſerves in Box:s of 
Wood, but always between two Pa- 
pers; wheu you have taken them out of 
yourStove,and be ſure to keep them in 
a dry place, and keep their Papers 
changing from time to tim>, ril! the 
Syirup nath done running, and the 
Paper continues dry ; the Syrrup 
thus drawn away, may be imployed 
for the making of your liqued Pre- 
ſerves and Paſtes of Fruit ; but if ia 
caſe at any time you chance to uſ- this 
Syrrup, you muſt rememb-r to take 
but one half Syrrup, and the other 
half Sugar. 

You muſt keep your Paſtes of Fruit 
in Boxes and Papers, the ſelf ſame 
mMan- 
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manner as you did the dryed Preſerves 
and change their Papers. 

To make your- Paſte, you ſhould 
have the wait of your Marmalade in 
Sngar in powder, but for good huſ- 
bandry fake, it will not be very incon- 
yenient if you put but half or three 
quarterns of a pouad of Sugar to a 
pound of Marmalade. 

All Candies ought to be kept in a 
dry place. 

After your Paſte of Genway, half a 
pound of Sugar is ſufficient for a 
pound of Marmalade. 

Your white Salt muſt be kept ina 
dry place, as reaſon will tell you. 

Re very careful that your Preſer- 
ving pan or Skillet be aiways very 
clear and clean, and always made of 
redCopper,and madefor that purpoſe, 
and that your Spoon and Scummer he 
of the ſame mettle, or elſe of Silver,as 
It1s very requiſite it ſhould be ſo. 

The Oven in which you bake your 
Maſſepans ought to be either of Cop- 
per or Iron, ſuch as you carry into the 
Army, but for want of ſuch, that of 
a Paſtry-man, or Baker may ſerve, if 


you 
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you have none of your own for want 
of others. 

To prepare your Musk and Amber, 
as you ought, you muſt beat it ina 
Mortar made of BelLmettle,the Peſtle 
of the ſame, putto it in the heating a 
little Sugar in powder, when it is well 
beaten-together, put it into a Paper, 
and keep it: till you have occaſion to 
uſe it, either for your Drink or Pre- 
ſerves. 

When you would prepare your 
green for colouring of either your 
Preſerves or Paſte, take the young 
leaves of a Pear-tree, beat them in a 
Mortar, ſtrain out the juice into a 
diſh, and ſet it upon the fire, and when 
it begins to boil put it into a ſtrainer 
or Cloath, and take the ſcum that ſtays 
upon the Cloath or Strainer, and keep 
it for your iſe when you would colour 
any 'thing green, either Paſte or Pre- 
ſerve, 

When you world colour any thing 
red, have in-a readineſs an ounce of 
Cocheneal, half an ounce of Alum,and 
halfan ounce ofMineralChriftal,all ve- 
ry well beaten together in a ER 
| c1C 
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tle Mortar, and when it 1s well bea- 


ten, keep it in a Paper till you have 
occaſion to uſe it, then take it and 
moiſten it with either Verjuice or Spi- 
rit of Wine, then ſtrain it through a 
cloath and take the juice for your iſe, 


'either for Paſte or Preſerve. 


For your colouring Yellow, take a 
certain whitely Flower which you ga- 
ther in Summer, and take out a cer. 
tain yellow Seed which is in the Floyy. 
er, anqdry it, beat it to powder and 
itwill ſerve you when you have an oc- 
caſion for it, if carefully kept ina dry 
place, for your uſe. 

And now behold,Courteons Reader 
theſe Advices, which I have not only 
thought convenient but neceſlary alſo 
for your contentment, that you may 
with chearfulneſs put that into pra- 
ice which is written in this Book for 
your Inſtruction, or elſe 1 could wiſh 
you a more ample and compleat ſolid 
experience, that might have the hap- 
pineſs to ſee you put it into praCtice 
publickly, with good ſucceſs. 

Although the Weights of France 
and England are much alike, yet the 
Meaſures 
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Meaſures are not, therefore to ayoid 
all Cavils and Cenſures that maybe 
made upon me, by the reading of ſome 
Receipts in French, where it is ſaid a 
Pint only, and 1 ſay in Engliſh about a 
quart, it is becauſe the Pars pint is 
an Engliſhquart, within a very little. 

, There are alſo words that | haye 
Avritten in French, as not knowing the 
meaning of them in Engliſh; As for 
example, a Balofine is a -Fruit that 
grows in France, but not in England, 
. as being neither Gorde nor Cucum- 
ber, and yet itis as it were between 
both, andyet-it is no Pumkin as ſome 
may think. | 


| Le Cuifimer Royal: 


| Being 4 Familiar Initruttion how to 
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O.R, 
The Royal Freach Maſter Cook. 


make all maxner of Ragnes, and 
fo ſeaſon and adreſs all ſorts bf 
Meats fitting for Feajts, Ban- 
quets, ana Collations of all 
ſorts, GC, 


As divers Potages for fleſh days. 
A Potage with a farced Hen. 


MA Ake a picce of Veal, and: Beef 

Suet, haſh this very well toge- 

ther with Parſley, the ſmaller the 

better, ſeaſon it with Spice and Salt 

at diſcretion, then take three or four 
O F885, 
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Eggs, and make an Amlert of them, 
and haſh or mince this very ſmall, 
and mingle it with the reſt, and 
work this together with the Yolks 
of four-Eggs, and then farce your 
Hen with it between the Skin and 
Fleſh, and boyt.her in good Broth, 
and if you have any forced Meat left, 
you may make Andouls of it, to 
garniſh your Diſh with that and 
Calves Sweet-breads; or if you'find 
any Lettuce you may farce them alſo; 
. they-art good for togarniſh a Potage 
. or any thing elſe : the Andouls is only 
the forc't Meat, tyed up in a call of 
.Veal, in the form of a long ſmall Pud- 
ding and for to uſe it, you mult after 
it is boyled cut 1t out in lices, either 
round or long, and 1o garniſh with it: 
the *Amlet is only Eggs broken and 
"beaten together, and trycd ina ſrying 
Pan witha piece of {weet Butter. 


A Potage of Green Geeſe. 


Take your Green-geeſe and boyl 
them the uſual way, and when they 
arc boyled take them up and fry them 
whoie 


- 


0a - = Mo 


"For the Officers of the Mouth. 291 


b whole in 2 Frying-pan,to colour them, 


either with the Fat of Bacon or 


| Hoggs-larde , called now a-dayes 
- Manege de Pork; then take Ginger, 


long Pepper, and Cloves, beat zl 
this together, and ſeaſon ther with 
this Spice; a little Parſley and Sage, 
and put them into a lictie of the 
ſame Broth that they were boyled in, 
and ſprinkle a liztle grated Cheeſe 
over them, and let them have a little - 
Stew, and then diſh them up with 
Sipets under them, 


Lumber'd Potage. 
Take and boyl what ſort of Fleſh 


. you pleaſe, and when it is boyled 


take out the Fleſh, and put the Broth 
into another Pot, but beware of 
Pones and ſctlings ; ,but to prevent 
them you may ſtrain your Broth 
through a Cullender, then take the 
Yolks of: Eggs beaten very well with 


. 4 little Verjuice and White Powder, 


this done, pour the Eggs into your 
Broth, and kcep it always ſtirring 
with a Ladic or Spoon, and after this 

O 2 make 
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make all boyl together, and then diſh 
up your Potage.  - 

What this White :Powder 1s you 
muſt inform your ſelf elſe-where 3 
for I have enquired of a French Ma- 
ſter Cook who told me plainly he 
- Could net inform. me. 


A Potage of Almonds. 


"Take the beſt Almonds you can . 


'get, blanch and beat them in a Mor- 
tar, moiſten them ſometimes with 
-White-wine and Verjuice; then take 
Crums of Bread and-put «to it, and 
ſtrain it, put into it a little Ginger, 
but do not let it be too thin, pur. it 
into a Skillet, and ſet-it- upon the 
Fire, keeping it always ſtirring; and 
when it hath boyled about a quarter 
_ of an hour, Put in good ſtor? of 
Wine into your Compound, and 
- Salt at your own diſcretion ; then 
take a Hen, or apiece of Veal, and 
put itintoa Diſh, and put,your Com- 
polition over it,and ſerve it away very 
| hot. 
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A Potage of Sheeps Feet or Trotters. 
Take good Sheeps Feet, the beſt 


you can find, ſcald them very well, 


and waſh them ſo that they may be 
very white, ſplit them in the middle, 
and put them into an Earthen Pot, 
with ſome good Broth that is made 
of good fat Beef, put to it ſome 
Verjuice and White-wine, ſeaſon it 
with Pepper, Ginger, whole Cloves, 
and a little Saffron, with a little 
Roſemary haſht very ſmall, ſet all 
this a tewing together till they ſwim 
aboye'their ſtrong Broth. 


A Potage made with the Brawn of 4 
Capon. 


Take a Capon and boyl him, then 
take Almonds and beat them very 
well with the Brawn of another boyl'd 
Capon, and ſtrain this with fome 


Broth that your Capon was boyl'd 


in, with a little Verjuice and White- 
wine, a little'white Powder, and 
ſweet Herbs minced very ſmall, and 
DD when 
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when your Capon is boyled put in all 
the Compoſition that you have ſtrain- 

ed out with a few Gooleberrics, and 
a little Salt, keeping 1t always. ſtir- 
Ting. 
A' Green Potage. 
Lo 

Take either Capon,. Pullet, or 
Veal, and det it a boyling in ſome 
good Broth, made of either Beef, or 
Mutton, a piece of Bacon minced 
{mall, then take ſome green Wheat 
and other green Herbs, ſuch asare in 
ſeaſon, with Parſley, beat all this-in 
a Mortar like Greenfauce ; this done 
ſtrain-it intoa Diſh with ſome Crums 
of Bread, and Yolkes of Eggs, et- 
ther boyl'd or raw, ſtrain it with a 
little Broth, or Verjuice, and when 
* the Meat that you have choſen is boy]- 
ed, either whole or in pieces, put 
your Compoſition into your Pot, 
with ſome white powder and ſweet 
Herbs minced ſmall, ſomeGooſeberys 
and Salt at diſcretian, keep it all- 
ways ſtirring; and take notice that 
a Capon is handſomer than any of 
the other Meats, and he is hand- 
ſomer 


| 
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” fomer to be ſerved whole than in 
" pieces, but this is left to your own 
diſcretion. 


A Red Potage. 


-. Hae © Capon,: \ Pullet, or a piece 
of Veal, and make it boyl as you 
did the former, either whoie or in 
Pieces . then rake Rice-flower and 
Almonds beaten with white Powder, 
ſtrain all this through a Strainer, 
and add to it a little Roſe-water, 
then put that whicf you have ſtrained 


_ out into your Pot, keeping it always 


ſtirring; theh take Sarchauviotte, 
or Cherbet and put it a ſteeping in 
White-wine, Verjuice, or Broth, 
till the thing you Þut it to ſteep 


, In be become red, then put it 1n- 


toyour Broth with a little Salt andSu- 
gar, keep it ſtirring, and take heed 
that you do not make your Potage 
too thin, and garniſh it with Sweet- 
meats and great Sugar-Plums, and, 


as in the former, ſo1n this, it 1s moſt 


honourable to ſerve your Fowl or 
meat whole. 
O 4 A Vie- 
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A Violet died Potage. 


Take the ſame ſort of Meat or 
Fowl as was ſpecified in the two laſt ; 
and to give it a Violet colour, take 
the ſame things as you did to the 
Green and the Red, only inſtead of 
Cherbet, take your Stone-hlew of 
Violet colour, and make your Potage 
rather inclining to thick thanthin;you 
may give the ſame colour toyourRice, 


obſerving the ſame Circumſtance or 


your Stone-blew into that which 
you intend to colour, uſing your own 
diſcretion to make it Iook pale or 
lively. 


ed thing elſe, only ſcraping a little 
O 


To dreſs the Belly of Veal or Goat like 


Apples. 


Take the Belly or Chaldron of 
Vealor Kid, and boyl it-in Broth, 
wherein was Beef boyled, or mut- 
tony apiece of Bacon, a handful of 
ſweet Herbs, and when it is boyled 
take it up, and lay ita-running; then 
mince 
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/ migceit all together as ſmall as you 
can, adding ſome Spice to it, ſome 


white Powder , and a little Saffron 


. and Salt, and make it up in the nature 


of farcing, with the Yolks,of Eggs : 
after this take the Caul of Veal or 


Kid, and put it into a little luke- 


warm Water to ſoften it, or for 
want of theſe you may take that of 
Mutton, if it be not too fat; the 
leaner the better; then lay upon 
each piece of Caul of this foxced 


* meat, the bigneſs of a great Apple, 


and tye it very ſlack with a Thread 
for fear of breaking it in the boyling, 
and then boyl it rogether, but upon 
a little ſoft Fire, ſeaſon it with Salt at 
your own diſcretion, and when it is 
boyled enough take 1t up, cut awaythe 
Threads, and when you would (erve. 
it away, diſh it upon your Potage : 
You may make Sallages of this forced 
meat alſo, and broyl them upon a 


_ Grid-Iron, and ſerve them with a 


little Ducks-powder or Muſtard. 


Os A Pa- 
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A Potage of the Belly of Veal, or 
Calves-Chaldron. 


Take the Belly and the Feet of Veal, 
or Kid, make them boyl, with a piece 
of Bacon*and a little Salt; and when 
they are boyt'd take them out, and let 
themliea running} then cut the Chal- 
dron in pieces, and cleave the Feet in 
two: This done,pyt them a boyling 
inſome good Broth made 'of Beef or 
Mutton; then ' take the Yolks of 
Eggs, either boyFd or raw, and a lit- 
tle-Bread, and lay it ſoaking ina lit- 
tk! of your Broth; - then ſtrain it 
through a Strainer, with a little white 
Powder, ſome - Spice, Saitron, a little 
White-wine, and a little Verjuice : 
After this, make it boyl, with a few 
{wcet Herbs minced ſmall, and a lit. 
tle Salt, and-a-few- Gooſe-Berries 
but be ſure to ſtir it well together in 
tae mingling-of all theſe things, that 
it be _not- too thick when you ſerve 
IT a ray: 
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x” Potage of a Knuckle of Veal farced. 


Take a Knuckle of Veal cur very 
fair, near to the Loyn; raiſe up the 
Skin handſomely and cut out the Fleſh, 
take away the Sinews from it and 
mince the Fleſh with Beef-Suet ; turn 
the Skin of your Veal over the Han- 
dle, or bony end,and lay it a-ſoaking, 
then finiſh your farced Meat, put in- 
to ita little Lard, the Yolks of Eggs, 
ſweet Herbs; and when it: is-well 
minced and feafoned with Spice and 
Salt, fill up the Skin of your Veal 
which you turned over the Handle, 
faſten it in, and Þut it a-boyling in 
ſome good Broth, and put to it ſome 
good Herbs according to the Seaſon 
of the year, or elle ſome white En- 
dive, and when it is well boyled 
flice ſome Bread and put it a-ſoaking 
in the Diſh you intend to ſerve your 
Potage in; garniſh it with your Veal, 
and if you will you may whiten your 
Broth with the Yolks of Eggs, and a 
little Verjuice. 


A 
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A. Potage made with a Breaſt of Veal 


farced, 


Take a Breaſt of Veal and open it 
at the thin end, and fill it with'a good 
« Farcing made of a little Meat: Suet, 
or Marrow of Beef,Crumbs of Bread, 
EggS,and all. ſorts of good Herbs min- 
ced very well together and ſeaſoned 
then put it into the Pot with good 
Broth, a few Capers,Endive, or other 
good Herbs minced ſmall, and when 
itis boyd ſlice Bread and ſtecPit in 
{ome of your Broth and lay your 
Breaſt of Veal upon it; garniſh the 
Diſh with ſome of your farcing, and 
io ſerve it away- 


A Potage made of a Calves Head, boned 
aud farced, 


Take a good fat Calves Head that 
is very freſh, and ſcald it, raiſe the 
Skin a little, and prÞ it a-boyling 
and when it is boyi*d take out the 
Bones, the Brains, and the Eyes, which 
you muſt afterwards put into their 
places 


s ww www bs © 


places again; then take Lie Fleſh and 


F haſh it with Beef-Suct, or rather 


Marrow, and the Yolks of Egs raw, 
to bind your Farcing and ſeaſon it 


-» well, and farce your Calves Head ; 
| and when you have ſo done, put the 


Brains and the Eyes into their places 


- again,and ſew up the Head, and put it 


into cold Water to waſh it, then put 
it into the Pot with ſome good Broth, 


and make it boyl very well; and to 


make Garniſh for it, take Calves Feet 


* and half boyl them in Water, then 


cleave them- in the middle and toſs 
them up in a Ragoue with Butter and 
Bacon, and put them into your Pot 
with a few Capers and fo let them 
boyl, then ſteep Bread in ſlices, and 
put your Calves Head upon it, and 
garniſh your Head with the Feet that 
were boyl'd with it, but forget not 
the Capers, but you mult take no- 
tice that there is other Garniture, 
for they ſay a Diſh is well garniſhed 
when it is full,or the Meat 10 it. 


A Pa- 
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A Potage with haſhed Mutton. 


"Take a Joynt of Mutton and haſh it 
with either Suct or Marrow of Beef, 
ſeaſon jt and ſet it a ſtewing in a Pot, - 
then ſet Bread a ſoaking in a I)iſh full 
of ſtrong Broth; then put your 
Haſh upon it, and garniſh it with 
ſquare ſlices of Bread cut in form of - 
great Lard, and fryed in Butter till 
It be brown and criſp like Toaſts,and 
ſtick this into your Haſh for a Garni- 
ture, . with Cocks-Combs and Palats 
fliced ſquare or long. F4 


A Potage of T ortoiſes fliced ſquare-long. 


Take your Tortoiſes and cut off 
their Heads and Feet, and boyl them 
in fair Water, and whea they are al- 
moſt boyl'd pat tothem ſome White- 
Wine, ſome ſweet Herbs, and a piece 
of Bacon; and when they are quite 
boyl'd take them up, and take away 
their Shells, and-take out the Gall, 
cut them in pieces, and give thema 
brown in the Frying-Pan with good 
But-- 
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" Butter, then lay them upon your 
'F Bread a-ſteeping in good ſtrong 
0, Broth, and well ſeaſoned : garniſh the 


Diſh with green Sparrowgraſs and 
Lemon over It. | 


To make a Potage a la Facobein. 


- Take either Capons, or Patridges, 
and roft them; take out the-Bones, 
and mince the Brawn very ſivall; 
take the bones and break them, and 
put th:zm a boyling ina little good 
broth, with a bundle, or faggot of 
{weet Herbs, in- an Earthen Pot, 
then ſtrain out-your-broth into your 
Diſh upon your Bread fteeping; 
then lay upon your Bread a layer of 
Fleſh, or grated Cheeſe, which you 
pleaſe; and then put over this ſome 
Broth - of” Almonds, and make it 
boyl well then,and ſofill up yourDiſh 


. bylittleand little till it be quite full 


then gatniſh the Diſh with the ends of 
the Pinions of the Wings, and the 
ends of the Bones, ſticking them end- 
ways into your Potage; then take 
the Yolks of. three-Eggs and beat 


them 


—— "—" 
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them very well with a little Almond 


or other Broth, and pour them over 
your Potage, and ſo lerve it away. 


A Beatile Potage, of all ſorts, as Cocks- 
Combes, Stones, &C. | 


Take the Beatilles and ſcald them 
very well, then give them a turn in 
the Frying-pan, like a Fricaſey of 
Chickens; then put them into a Pot 
with ſome good Broth, and let 
them ſtew very well ; then take a 
Manchet and ſteep it, and when it is 
well ſteeped lay your Meat upon it, 
with good ſtore of - Gravy over it, 
and Cocks-Stones and Combs, and 
ſuch like, &c. 


ps 


A Potage of Chickens and Colly- 


OWer S. 


Take_your Chickens handſomly 
truſs'd and fit, put them into your 
Pot with good ſtrong Broth, and 
maxe them boyl with a faggot of 
{ſweet Herbs, ſeaſon them with Salt, 
Cloves, Pepper, and a little Nutmeg, 
or 
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| orelſea few Raſpings of the Cruſt of 


Bread; then ſteep your Bread and 
put. on your Chickens, and garniſh 


your Diſh with Colly-flowers, and 


put good ſtore of Gravy over them. 


To makg. a Potaze of Capons or other 
Fleſh. 


Take a Capon, and a Rump of 


Mutton, or a piece of Beef, or any 


other Meat what you pleaſe, make 
it boyl wel}, and ftaſon it very well ; 
then cut pieces of Bread out ſquare, 
about the bigneſs almoſt of your fin- 


ger, and as long, frie them criſpand 


ard in a Frying-pan with Butter, or 
Lard, and when they are fryed put 


- - them into your Broth, with your 


Meat; then put in an Onion, ſtuck 
with Cloves and a little Thyme, and 
let all boyl together; ſteep your 
Bread, and when your Meat is e- 
nough then lay your Capon or other 
Meat apon your Bread, and put the 
Broth over it, and lay the ſlices of 
Bread that was fryed about your 
Meat in the Diſh. | 

: A Pa- 
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wo Potage of Mouillettes, or Felf ares, oy 
ſuch like. 


Truſs them, and take out the. Gi- 
zards, and ſprinkle them' with 
Flower, and frie them in a Frying- 
pan with Butter or Lard; then put 
them into a Pot with good ſtrong 
Broth, anda faggot of ſweet Herbs, 
ſteep your | and diſh up your 
Meat, and garniſh. it with palats of 
Beef and Champigglens. 


A Potage of Teale and Turneps. 


Take your Teale and roſt them, 
and when they are roſted put them 
into ſtrong Broth; then take your 
Turneps and ſcald them in fair Wa: 
ter, then ſprinkle them with flower, 
and frye them in a Frying-pan till . 
they be criſp and brown, then put 
them a-boyling with your Teal, and 
let them boyl together ; and when 
you would diſh up your Broth, firſt 
ſteep your Bread, and then ſtrain a- 
way the Broth from your bas -- 

dt 
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 diſhyour Veal, and garniſh your diſh 
with ſome of the Turneps and Gre- 
nad-ſeeds. 


A Potave with young Pidgeons. 


Take your Jong Pidgeons when 
they are ſcaldtd and ſeethe them, 
put them into a Pot with good ſtrong 
Broth, put to them a faggot of ſweer 
Herbs, a piece of Bacon, and when 
you diſh them, put them upon 
Bread ſteep'd in ſtrong Broth, and 
garniſh them with Sparagraſs toſſed 
up' in a Fricaſe of Green Peaſe, or 
Green Lettuce. 


4 Potage called a Cretonne, of new 
Peaſe or Beans. 


Take a Pullet, or what Fleſh you 
pleaſe, and put it a-boyling in good 
Broth, cut it into pieces,” and as 
ſoon as it boyls put in a piece of Ba- 
con that is fat, and ſlice it a little, and 
when It is half boyled put in your 
Peaſe or Beans ſhealed, with a little 


white Powder, make it all boyl toge- 
ther 
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you diſh it up garniſh it with ſome 
Goolſe-Berries, and the like, 


A Potage Cretonne. 


Take as is aforeſa#! either a Fowl 
or other Meat, Cutit in pieces, and 
Put it a-boyling in good Broth, and 
as much Milk as Brothz. put to it 
ſome fat Bacon minced ſmall, and ſo 
let it ſtew, and when it is half ready 
= in ſome Peaſe, white Powder, 
" 4weet Herbs, and Salt, and fo let it 
New till it. is quite ready; but if 


you put in Milk you need no white ; 


Powder. 


* Milk returned. 


Take } e ſame ſort of Meat, and 
make it boyl together after the fame 
manner as the former, but inſtead of 
Milk take Broth and the Yolkes of 
Eggs beaten together, with white 
Powder, Verjuice, and ſweet Herbs, 
with Gooſeberries, and when your 
Meat is ready, and you would ferve 

| it, 


ther over a Charcoal Fire, and when: . 
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-it,mingle it all together, and make it 
* boy; ſome will frye Peaſe or Beans, 
athing. which is not alrogethec un- 


proper for it,for it makes yourPotage 
more Celicious:- and it that you 
would not have the goodneſs of it to 
be queſtioned, you.muſt do it ſo that 


* you carry it all before you, or elſe 
. Iiot to meddle with 1t at all. 


A Potage made of Courges or Pumken. 


Take your Coquelourds, or Pum- 
ken, and par-voyl them, and ſtamp 
them in a Mortar, and then frye 
them in a Pan with either Butter or 
Lard tomake your Broth; put the 
Yolks of Eggs into Vcrjuice, beat 
them together,and put theminto your 
Frying-pan, as you do Cream to frye 
after this takeſome [ineChezele, ſcrape 
and make it melt, and put it Itke- 
wiſe into your Frying-pan, and min- 
gle all this well together, and ſtir it 
well about; put to it a little Ginger, 
alittle Saffron, and a good deal, of 
Sugar, and if that you would have 
zood Gelly with Spices, you mult put 

{ome 
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ſome Sugar and Surfevil or Cheryl, 


* A Potage made of Tripes.” 


Take Tripes that are very clean 
and white, and well boyled, cut 
them in picces, and put them a-boyl. 
ing in good Broth, ſeaſon them with 
Spices beaten, a little white Powder, 
Saffron, Salt, and green Gooſe-ber- 
ries, ,th2n ſteep your Bread, and pur 
your Tripes upon it; you may do 
the ke with Neats-feet, Trotters, or 
any ſuch like things as theſe are. 


- Chaudean, or a hot water. 


Take ſome good freſh Broth, with 
Yolks of Eggs,a little Verjuice, and a 
little white Powder, and paſs it all 
through a Strainer, and ſeaſon it with 
a little Salt. 


Another Portage. 


F" Take a Loyn, or a Neck, or a 
Breaſt of Mutton, take off the skin, 
and cut it into pieces, and put it a- 
boyling 
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boyling into good Broth made of 


Beef, or Mutton, apiece of midling 
Bacon, and when it is boyled, take 
the Yolks of two or three Eggs and 
paſs them through a Strainer with a 
litcle Verjuice and white. Powder, 
put all together into your Pot, and 
keep it always ſtirring; and when 
youare alinoſt ready to ſerve it, pur 
into it ſome green Goole-berries, 


; Salt, and a few ſweet Herbs minced 


very (mall. 


To make Rice Potage. 


Take Rice, pick and waſh it very 
clean and whire, then ſet ita drying, 


\ then putita boyling in alittle good 


Broth, aiter you have dryed 1t a lit- 
tle .firſt ; It it boyl'a long time upon 


'a ſoft Fire, ſeaſon it with a little 


beaten Saftron, and boyl it ſothar it 
may be vecy ſavory z and upon Faſlt- 
ing days bovl it with Milk of Al- 
monds, or Cows Milk, which you 
pleaſe. 


Ano- 
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Another ſort of Rice. | 


Accommodate your Rice as Þs a- 
foreſa:d and RIC. 1 ;-boyhng in 


} — a ® » OY 
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ther Meat, with 101 [nie Powder 
and Salt, 25 wh;iiit 1s ted, diſh 
yor! {7-pon 5:1 ['f 4. Rice over 
him, the one 12” 7 ©: yeilow, if 
you pleaſe, and ».44c but half of , 
your Capon, ' tne other half | 
white, and oarn! it with large Sugar 
plams or Grazc: , bitbeſurein all 


caſes do not 12+ it too thick, for 
that is not lo ſec! y, 


Haricote of Mutton, 


Take a Shoulder of Mutton, or as | 
much as contains the bloody end of 
it, with the Neck and Breaſt, and 
cut it into ſmall pieces, and fry it 
ina Frying-pan with Hogs Lard and 
Onions minced ſmall, this done, put 
it a boyling ina Pot with good Broth 
made of Beef, with Parſley, Hyſop, - þ 
and Sage. 

To, 
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| "To mals 4 Biok of Fleſha lareyn. .. 


Take the Brawns of two roſted 
Partridges,and mince them veryſmall; 
and put your haſh into a Diſh with a 
little good broth - then 4ake half a 
pound of Almonds, blanch them 
and beat them in a Mortar, put.to 
them the. Yolks of ſix Eggs, and the 
4 Crums of ' a white Loaf, or Man- 
chet, and beat all this togethery after 
you have beaten your Almonds well 
firſt; this. done, put to it three or 
four Ladles of good broth, and 
ſtrain all throngh a courſe linnen 


| Cloth, preſs out as much as you can 
4. of it into a Diſh, and ſet it over a 


Fire of Charcole, and keep it ſtirring 
till it be thick; then take beſides all 
this, the upper Cruſt of a fine Loaf,, 
| and dry it before the Fire, and put 
it a ſteeping-in another Diſh with 
ſome ſtrong broth likewiſe z then 
after this put in all your haſh and AE 

mond broth into this laſt Diſh, at ſe- 
| veral timesz garniſh it with the Bea- 
tilles,that is to ſay,Cocks-combs; and' 


I P Stones, 
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l. Stones, Cc. ſqueze over it the juice | 
of two Lemons, and let .it ſtand and 
ſtew. half: an bour,* ſprinkle over 
it ſome Piſtiches and ſo ſerve it. 


To mag good Brovets, or Soups, of Meat: | 
Brovet of a Capon. 


Jong Capon well boyled in Wa. 
ter.or Wine, cut him in pieces, and 
fryhim,ig Hogs Lard and the Livers 
.with-him, : burn or broyl them a little, 
; and put. them. into. your. broth, then 
Seaſon it, with long Pepper, Ginger, 
-Cinamon. and Cloves, ang ſuck like | 
. thingsas theſe, moiſten theſe Spices 
with alittle Vinegar, and put. it tothe, | 
. reſt; that; you had ſct a boyling ; then 
; lice, bread into, a Diſh, and when 
. yopr Meat is boyled enough, put it all 
; Into your Diſh.oyer your bread, that, 
" to ſay, put your Bravet over your, 


Brevet Eveills, 


Taks. Verjuice, Grapes, and a 
Fom! », Which. yoy ſhquld; cut into 
es pieces, 
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| qt and boyl it in broth made of 
Fleſh with a little fat bacon, ſome 
Parſley and Saffron, ſtrained through 
a Strainer, with a little Verjuice, and 
Wine, -and Saltz take bread and 


ty it in a Frying-pan, and the Livers 


the Fowl broyled upoa # Grid- 
lron, Cinamon, Ginger, and other 
ſmall Spices, put all-this into a-Pot 
and let it boyl all rogether about half" 
an hour, oo then-diſh-itupto ſerve 
away. 


Brovet Rape 


Take a piece of Veal, and cut it 
idfo flices with a Fowl which” you- 


. muſt cleave m__— middle, put how 


together toboyl inan Pot, 
with —_ ood broth and bacon or 
oy dang et it boyl about the ſpace of 
our, then take the C of a 
white Loaf, and half a dezenLivers of 


Fomls parboyled; themwith 
little broth made ed yo 
Ginger, -an& a little: Verjuice, and 
make all this together, and 
when you diſh vP+ garniſh it 
P 2 with 
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with ſcalded : Grape 'Or - Gooſes 
berries. 
A Brovet of 4a Hozs Haſler, or Liver 
L 
Take a piece: of Hozs Liver, | and 
cut. it; into ſmall pieces, and maks It. 
boyl.in meat broth, and when it-is 
boyled take it up and fry it in Hogs: 


Lard, and put ints, it .by. little and, 
little ſome: pudding-brath, - .Or, {oMe; 


other broth, then toſte or ary 
bread over the Fire, and put it into 
Vinegar, with-alittle Ginger and 
Cloves; {train out your Vinegar, and 
make all boyl together, and lo ſerve 
It away. WW 3S01 i i} of 


- | Fn 


"I 


404 A Brijve of Cinanbn: - 


Take what ſort of leſt you 1 wil 
but a Fowl. is the beſt, cut. it into 


uarters,:. audi, make jt; boyl. either. 


ine, onWaten, ang heing boyled 

s. YOu wald; haye-Ky-efiy4-1t with 
Hogs Lard; ARISING, take dry Al- 
monds blanched, good ſtore of Ci- 
namon, Ginger, and Cloves, let is 
£n1s 


__ 


mingled with broth , 
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this be well beaten together, and 
then ſtrain it 
out,.and pour what you ſtrain out o- 
ver the Meat or Fowl, and make.it 
boyl again together when it is thus 
ſeaſoned, and be fure it be well knit 
ropether, and ſo diſh it to ſerve it 
away. 


A Brovet Georget. 


Take either a Fowl or other Fleſh, 
cut your Fowl in Quarters, and boyl 
It if Milk, then take Onions aud 
mince them ſmall, and boyl them in 
another Pot, or elle fry them in a 
Pan, then take bread and 'rofte it 
well againſt the Fire, then beat your 
bread and Onions together with a * 
little good broth of Meat, a little 
Wine, Verjuice, Vinegar, Parſley, 
Ginger, and other ſmall Spices, but 
{o, mingled that it may. run, then 
mingle this with your Fowl or Meat 
and let it boyl, and -take notice that 
this brovet -ought to be brown and 
well knit together, or as we ſay well 
Incorporated. 

A Bro- 
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A Brovet Rouſſet: 
This ſort of Brovet is made ſome- 


thing near the former, only in this 
Jou .mulſt have neither Saficon - not 


Vinegar, þut much more Cinamon, 


and more'Onionhs, which you mult 
cat into- flices as you do Lemons 
round. 


Allhite Brovet- 


Take a Fowl and cut it into Quar- 
ters, and a piece of Veal, which you 


may cut alſo into a great many pieces,. 


makethis boyl with Milk, Water and 
Wine; this done, take Almonds and 
Ginger, beat them alſo together 
with the cleareſt of your broth, and 
ſtrainit, and if it be too clear put in 
iome Rice that is very well boyled, 
and good ftore of Sugar, put all 
this into the Pot to your Veal and 
Fowl, make it boyl alittle; and diſh 
it up, and when it is diſhed up, ſtrow 
oyer it ſame Coriander: ſeeds done 
ta Sugar, and the Seeds of a Faper, 
calle 


me- 
this 
not 
on, 
uſt 


ns. 
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alted, Papre the Graverte," and a- 
dbut the brims of your 'Diſh, ſome 
Sugar-plums, or Almonds, calted 
Dragees, ſtrowed and pricked into 
your Brovet. 


Brovet of England. A, 


Take Cheſnuts and roft thein, and- 

I them, and as many Yolks of 
bard E Hogs Liver, Ginger, Ci- 
hamon, Cloves, long Pepper, Gar- 
kngal, andSaffron, beat all this very 
yell together, and- ſtrain it with 
warm Water, and make it boyl 
well together, and ſo ſerve it. 


- 


B7over of Savoye. - 


Take a Capon, or what other Fowl 
yon pleaſe, and put them a boyling 
with their Livers, and a piece of lean 
Bacon, and when the Livers are half 
boyled take them up, and take the 


Crumbs of a white Loaf, and ſteep 


them in ſome bf your Broth, and bear 
the Liver and Bread together ; 'add to 
it ſome Ginger, Cinamon,- Saffron, 
P 4 and 
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 #nd ſome Parliley, which you myſt 
chop (mall, and put all this a-holing 
w:th your Fowl. | 


To boyl Partridges with green Colwargy. 


Take green Colwards and parboyl 
them in fair Water, this done, put 
them a-boyling with your Partridge 
and a piece of Bacon.in good Bref 
Broth indiffterently fat, and if you 
have any Salt-beef boyl that alſo in 
another Pot, and when it is boyled 
enough cut it out into ſlices about the 
thickneſs of your two fingers, and 
diſh it with your Partridges, and your 
green Colwards, being alſo boyled, 
give thema ſqueze with the back of 
a Ladle, and range them handſomely 
with your Beef and Partridges, bur . 
take care. that your Broth be not 
too clear. 


Loaf Cabbage, or Lettuce Cabbage. 


Take the Apples or Loaf of Cab- 
bage, cut them as ſmall as you can, 
and put them a-boyling in a Pot with 
: ſome 
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fome good Broth, a little piece of 
Bacon enterlarded, put in alſo a lit- 
tle common Spice and. Salt, you may 
ſerve this with roſt Partridges, or 
Hares in Quarters. 


e 
Cive of Hares, or how to dreſs a Hare. 


Take aHare, with freſh Pork or 
Veal, and cut your Hare, and Pork 


'or Veal,into good handliom pieces, of 


about three fingers thickneſs, put 
intoan Earthen Por, or Pipkin, with 
Onions fryed: in Hogs Lard; then 
take a little Broth of Fleſh and put 
to your Hare and Pork, to the balf 
covering of it, and ſctit a ſtewing on * 
the Embers, then take Bread ſcorcht 
againſt the Fire, and the Livers of 
ſix Fowls allo a little broyled, and 
put them ſteeping ina little broth of 
Fleſh, then add to it Cinamon, Gin- 
ger, long Pepper, Nutineg, Cloves, 
and Salt, of each a little, beat ail 
this well together,and ſtrain ic vith a 
little Vinegar, and Claret-wine, and 
Put that which you have. fratned our 

2,01) 


into the Pat with your Hare and Pork -- 
or, Veal,, and let them ſtew together 
till they are enough, then withdray: 
them, , and ſo dilh then, -up._at your ; 
pleaſure... | 

All Spices oughtito be-hrlt: beaten 
beſore you ſeaſon any thing, notwith- 
fanding 1t is here ſaid beat altoge- 
tier, which-:cannot..be meant of 
who'e Spices, .. becauſe dry and liquid - 
things beat.not well together. 


Haw to drafs Cap#ns, Partridees, Hayes, - 
Mutton, Vegl, with all forts of Meats, _ 
as well boyled as roſted, &Cc. 


A Capon with Peaſe. .. 


Take a good piece of Beef where-- . 
in is the Marrow, and put it a bpyling - 
with a Capon and a ptece of Bacon, 
2ad a litcle Salt, and when your Ca- 
pop is aloft boylcd take it out of the 
Pot, and bruiſe ſome Pcaſe, and put ; 
them a boy.ling ia the broth.vwchere the 
Canan was. boy!ed, boyl all . this . 
weil rog2ther, and take out all the- 
bones of .your . beet and put in your 
Ca: -. 
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Capon apain to boy] with the Peaſe, 

when all is boyled enough, take 
op your Peaſe and ſtrain them 
through a Strainer; and put thema 
boyling in anorher Pot by themſelves; 
this done, diſh up your Capon, an 
put your ſtrained Peaſe over him, and 
ſo ſerve him away. _ 


Boiled Capons: -- 


Take as many Capons as you 
pleaſe, and punt them a-boyling with 
a piece of Beef, that hath a Marrow 
bene in it, and a piece of -Bacon, 
make all this boybtogether, and pur 
toit Verjuiee, W hite-wine, Saffron, 
Sage, Hyſop; and Pariky, thentake- 
the Crumbs of white Bread, and ſteep 
them in ſome: of the Capon-broth, 
thai take the Yolks 'of twelve: Eggs 
and put to your bread, and ſtrain ir 
all through a Strainer - with a little 
Ginger, and when your Capons are 
boyled, take them ont, and let your 
Por keep boyling ſtill, and when you 
are almoſt ready to ſerve ſt, put into 
your Pot that which you haye ſtrained 
outs 
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out, keeping it always ſtirring with 
your Ladle ; take your Pot irom the 
Fire and keep it ſtirring : this done, 
_ diſh your -Capons, | one or morein a 
Diſh, and put. this Broyet, pr Broth, 
over . then. 


Capons with Herbs. 


Capons are to be dreſs'd in divers fa- 
ſhions; for.jin-Winter they arc to be 
dreſs'd one way, and in Summer a- 
nother; but thetruth is, that:-both in 
Sumes.and Winter you mult kill your 
Capons into cold Water, but with 
this difference, that in Winter you 
put your Capons thus killed fix days 
-N the Froſt to freeze, butin Summer 
you put them only two days in ſome 
place where the Sun may not come at 
them, although it were but under a 
Bed; this done, in either Seaſon, put 
your Capons a-boyling in fair Wa- 
ter, with a piece of Bacon; and in 
Winter put to them Sage, Parſley, 
and Hyſop, Verjuice, a little Gin- 
ger and Saffron ; but in the Summer 
put nothing to! them but a piece of 
Bacan, and a little Saffron, 
Es Ca- 
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Capons Pelerme, 


Take a good fat-Capon, and truſs 
him handfomly, and half- roſt him 
upon a Broach'; and when he. is half 
rojted, take a peice of. Caul and heat 
it well, and bind it about him; ſo that 
it may claſp as 1t were about your Ga- 
pon, and then let your Capon roſt 
till he be ready; then takea little 


* Broth made of Fleſh, with a little 


Ginger? Parſley, and Verjuice; beat 
this and preſs outthe Juice, and make 
it boyl all together ; and this is the 
true Sauce for this fort.of Meat. 


Capons au Mouſt, or a tender Capoen with 
ſweet Sauce. 


Roſt your Capons upon a Broach, 
and when they are enough take them 
off, and raile the Thighs and the 
Wings, but ſo as that-they may hold 
faſt tothe body, notwithſtanding that 
they are raiſed; then take ſoine ripe 
Grapes, the blackeſt and ripeſt you 
can find, preſs out the Wine with 

YOur 
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your Hands intoan Earthen Pot, and 
ſet the Pot.upon the Embers, and put 
into it. ſome Bread that is ſcorched 
before a Fire; then take the Liyers 
of yout Capons alſo roſted, 2nd 
ſome fryed Bread, and beat theſe to- 
gether with your Mouſt, ſtrain it, and 
put it into your Pot, with ſome Gin- 


er and Cinamon, with ſome Claret OE 


ine, if you have not enough of your 
Mouſt; (that is to ſay the Juice of © 
the Grapes ſo prelled between your 
Hands; ) ſet this a-boyling, let it- - 
boyl well, and: put hto-it good ſtore 
of. Sugar ;* put your Capons into a 
Diſh and your Sauce over them, and + 
garniſh them with, dried Toſts of. 
Bread.. 


Capons Germe. +. 


Capons Germe, or Feſants, that --: 
have been two or three days dead to 
mortifie, (that is as I fappole of fo 
long Jying dead,) maybe ported or 
broached , that is, either roſt vr 
boyl'd; if they be roſt, cat them 
with Verjuice a2d their-own Fat; buy - 

IT -:4 
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if-boy1'd, with what ſeaſoning you 


- think beſt. . 


 Capon ala Canelle, or with Cinamon. - 


Take Cinaman, Dates, -and Beef- - 
Marrow, with Currants, put all this - 
into a Pot .with: ſome good Broth, -: 


whileſt your Capons roſt;- and when 
your Capon. is roſted,: put it into the 


Pot, and. lct it conſommer. or ſtew « 


a-while. . 


Capors ai Brovet, on the high-Ditch | 


MANNer.. 


Take'Capons and roſt them, then .. 
take Almonds and frye them in a Pan :: 


asyou do'your Chefnuts, then beat 


them in a Mortar with alittle Claret, 


Verjuice, and a little 'good Vinegar, 


and ſome toſted 'Bread ſteeped in - 
good Broth, put-all this into a Por, - 


with a little Nutmeg, Ginger, Cloves, 
and Sugar; but be ſure that this be 
well ſcaſoned and ſavoury, and when 


your Capors are ready, diſh them up, - 


and put-this.Sauce or . Brovet over 


them. -: Sauce. 


®) 
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Sauce for roſted Capons, Pullets, or any 
Fowls. 


Put Verjuice upon the Fire in a 
Sance-pan, and put to it the Yolks of 
hard Eggs, and the Livers broiled 
upon a Grid-Iron, beat all this to- 
gether, and ſtrain it through a Strain- 
er with your Verjuice, good Broth, 
and white Powder, make it boyl with 
a few good Herbs and Sugar, and 
when your Capons or other Fowl are 
roſted , © diſh them, and garniſh your 
Tiſh with Toaſts, * ard put your 
Sauce over them. 


Roſt Capons. 


Takeeither Capon, or Hen, and 
roſt them, then take Almonds, not 
blanched but waſhed, and” beat in a 
Mortax, with either good Broth or 
Verjuice, and ſtrain rhem' with the 
Crumbs of white Bread, and for Spice 
take either Ginger or Cinamon, 
which pleaſes you beſt, and make ir 
boyl ina'Pot with a good dcal of Su- 
gar. 


| 
| 
| 


% 
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gar, and when your Capon 1s ready 

erve it with this Sauce under :it, and 
do not forget to garniſh it with-good 
ſtore of Sweet-meats or Sugar- 
plumbs. 


Or thus. 


If you will ſerve your Capons at 0 
renge Vermillion, take Vermillion, or 
Claret-wine, good Broth, made of 
Beef that is fat, and for Spice take 
Cinamon, and a little other ſmall 
Spices, good ſtore of Sugar, then 
peel your Orenges, and cut them 
out in ſlices, and boyl all this toge- 
ther with alittle Roſemary, and when 
your Capan is ready, diſh it np, and 
put your Sauce under it, and more 
Sugar about it. 


A larded Capon. 


Pull and truſs your Capon, then 
lard'it, put it upon the.Broach, 'and 
when it is almoſt roſted, take Flower, 
the Yolks of Eggs, Roſe-water, and 
Sugar, beat all this together _=_ 

lttic 
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little Salty thendo off the Lard, and” 
moiſten youe: Capon. all oyer with 
this three or four times together, till 
it be covered over with the Batter, 
then let it lye at a pretty diſtance - 
from the Fire and roſt, but be care- - 
ful that: it doth not-burn, and when - þ 
it is roſted baſte it oyer with Hares- 
_— or elſe rub it over. with + 


Partridlpes Mthnes. -- 


Take Partridges -and_rogſt them, 
then take Cream, and Grapes, with 
Bread ſcortched againſt rhe Fire, and- 
beat all-this rogether, bur firſt ſteep - 
your Bread in Broth-or Claret-wine, 
then ſtrain all this through a Strainer 
with Spice, Cinamon, and a little: 
Muſtard 5 ſet all a-boyling with a- 
pretty deal of- Sugar, but take heed 
that it doth not burn too, - and when 
you would ſerve away your Partridge, - 
pnt them inta.a Diſh, and your Sauce | 
vader them, and garniſh your Diſh 
with Sweet-meats and Sugar-plumbs. 


And - 
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I” And ſo-you may -ſerve &ither Ca-. 
th | pos, orPullets, or Chickens, as you 
iN think fic. 

r, 


& - | | Partridges a lean benifte, or Holy Water. 


TakePartridges and roſt them, and 
when:they are roſted, cut them into . 
h; | fittle pieces, and put them into a 

'. | Diſh witha little fair Water and Salt, 
and make them boyl alittle, and ſo, 
ferye them away. 


Qr thus. 


Take Partridges - and 'drye» pull” 
them, cut off wes Heads and Claws, 
and put. them into boyling Water, 
and put to them ſome Veniſon, if. 
8 you have It, or a little Bacon, or. elſe 
Y roſt them,- if you have none of theſe, 
and cat-them with-Water and Salt as.. 
before,,or elſe you-may make a Sauce 
with Roſe-water and Wine, the Juice 
of Apples . and *Orenges, . but there - 

muft be three times as much Roſe- - 
WALET As Wine . 


Pay-- 


332 A School of Iftruftion; | 
Partridges a la tonnel ette. 


Take a Partridge and roſt it, then 
put it into a-Pot , this done take *' 
white Bread and ſcortch. or toſte 1t,ve- 
ry brown, but not burn' it, and put 
it a-ſteeping in good Claret-wine, 
and when it. is well ſteep'd ſtrain it 
through a Strainer with ſome good 
Broth, and a few Onipns fryed in 
Lard, with alittle Cinamon, Cloves, 
and Nutrhegs, and other ſmall Spi- 
ces, and a little Sugar, and put 
into it a. handful of Carrants, 
and make that which you have ſtrain- 
ed out boyl all together, and when it 
is time'to ſerye your Partridges, put 
your Sauces into a Diſh, ang Jay your 
Partridges upon it, and fo ſerve it. 


Capilotade. of Partridges. 


Take what quantity of Partridges 
you pleaſe, and mince them after they 
are roſted, and lay firſt arow of 
ſliced Bread, and a row or layer of 
haſbed Partridges, and another of 
Bread, 


a , " 
: - 
» 

| | 
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Bread, and another of Partridge, do 
thus till your Diſh be full ; this done, 
take good Broth wherein was boyl' d 
five or ſix good hunching , of Beef, 
put, this Brath over your Meat into 
the Niſh, and let it ſtew a little to-- 
gether upon a Fire 3 ſome-will put in- 
to ta little fat Cheeſe. 


"_ Mot tor. 


bi as: for. Example, El : Shoulder | 
of Mytton. + Put it upon Broach, 
and roſt it till its Fat begins to fall, 
and when it is roſted you may lard-it 
with Pasſley or Garlick, and if you 
will have any Sauce, t take either Ver- 
juice, or Vinegar, and a little Salt: - 


Or thus. 
.You may lerve roſt Mutton with 
Capers, or you may {tulf it with 


for&d Mcat,- but in-fucha Cale. you 
ſhould have no Sauces. 


Wild 
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Wild Fowl roſt or pibier. » + 


Theſe you ſhonld pull in Water, 
and make no Sance to them,- nor any 
thing elſe, but only a few Lards 
drawn into the Wings and Thighs. 


| Toroft meat to ſeem bloody. 


When your Meat is roſted, let it 
be what it will, alittle before you 
ferve it away, take a little Hares 
:Blood which hath been dryed and 
beat to Powder, and ſprinkle it over 
your Meat, and let it have a turn or 
two at the Fire, and you ſhall ſee, 
that when you would cutit, it will 
ſeem to be bloody. 


To roaſt freſh Pork. 


Broach your piece vf Pork, and. 
make 1t roll; x as it roſts bdiſt 
it with Hops Lard, melted with 
ſome Feathers that it may not drye 
nor burn; yos may alſo lard it if 
you will- and you may do the - 
J 
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bya ſucking Pig, becauſe the Skin 
will quickly burn. 


Toroft Veal. 


Take a piece of Veal, and ſetit 
upon the Broach without waſhing of 
it, and, when it is fit for larding, 
take it from the Broach again and 
lard it, then Broach it, and roſt ir, 
and eat it 4{« Camelme, but ſome will 
+ wg it before they lard and 
rolt it; 


Lamb. or Kid. 


Parboyl, or ſet it in boyling Wa- 
ter, larde it, and then rot it, and 
ſo eat it 4 [a Cameline. . 


Pourcelet farced, or ſucking Pigg farced. 


After you have ſcalded itin hot 
Water, and taken out the:Entrails, 
then take twenty hard Eggs boyl'd, 
Cheſnats peel'd and ſpmevold Cheeſe, 
and. the fleſh -of a-boyl'd Leg- of 
Pork, mince, all this. together very 
ſmall, 
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ſmall, and beat it in a Mortar'with 
Saffron, and a pretty deal of Ginper, 
in- Powder mixt with your ' Meat, 
which if it þc' too, hard you muſt 
moiſten it withtheYolks of-Eggs,then 
open your Pligg in the ſides, but 
make not your opennings too big,nor 
too little, but that you may put your 
farcing into it, and when you have 
farced.- it./>takea Needle and Thread 
and ſow 1t up again,and put it upon” 
a Pxoach} and roſt it as we faid' 
but, 2ow ;, but take notice, that in 
Winteryou inay eattnema [a poiverad, 
coloured yellow, and in Summer a 14 
Camel;ne. . . 


Wild Boar roſted.. 


Take a piece of a Wild Boar that 
is proper to-roſt, and ſet it in boyl- 
ing hot Water, then take it our, and 
button or {tick it with Cloves, and 


then put it'to roſt, and baiſte it with 


a Sauce miade with Spice;that is to ſay 
Ginger, Cloves, Cinamon, Nut- 
megs, and long Pepper ſteept in Ver- 
juice, Vinegar and Wine thickened 
a little with a little Bread, and when 

AM your 
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your" piece-of wild Boar is roſted, 
put it intoa Diſh, and putthe reſt of 
your 'Sauceto it. This we uſtally call, 
| Queue, or, The T ail of the wild Boar. 


| 


Conmes. 


Take -and 'parboyl ''or ſet ' your 
Connies, then lard them, and pur 
them upon a Broach, and when they 
areroſted eat them «1a cameline;, and 
now to know whether your Conies 
befator not, open the nape of the 
Neck, near the Shoulders, andehere 
you may know if they are fat or not; 
| andto know If they are tender, you 

= break one - of their hinder 

gs. 


Roſt Wood-Cocks. 


Roſt your Wood-Cocks withont 
opening of them, and if they be fart 
you need not lard them, and in the 
roſting of them put ſome Toſts of 
Bread into a Diſh, or ſomething clſe, 
and ſet it under them as they roſt$ 
ſo that what falls from them may fall 


Q upon 
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upon yout Toſtz put to it ſameGooſes 


berries, Verjvice , a lixtle :Watgr; 
{ome Sage-leayes whole,” white Pow: 


der, ſeaſon all this | with Salt, and /; 


when your Wcod-Cocks are roſted 
put them into a Diſh, and put your 
Sauce to them, and garniſh your Diſh 
with the Tofts thus {teeped in your 
SAIce. - , ***: 116g 


To dreſs Larks. 


Take Larks when they are pulled 
and picked clean, and frye themina 
Pan with Hogs Lard;: then put them 
a-boyling in good Broth, with a little 
Verjuice, Vinegar, and a little Cla- 
ret-wine; then take ſome Tolſts of 
Bread, dryed by the Frre, and ſteep- 
ed in your Broth, ſtrain this through 
a Strainer, and put it to your- Larks 
with a little Cinamon, and ſome 
ſmall ſpices, Cloves whole, and Nut- 
megs in Powder, a little Sugar and 
Salt, and when your-Larks are rea- 
dy, put them into a Diſh, and your 
Sauce to them, ſo ſerve them away. 


Lasr- 


| 


. 
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eng | Lerdeaux of Veniſon. 


nd | -* Take a = of Veniſon and cut 
&d Þ it out into ſlices about the breadth of 
ur | your four Fingers, and draw into 
iſh | each ſlice of Veniſon three or four 
ur | pieces of Lard, and put it a-boyliag 
") | itſome Broth made of Beef; then 
| take Wine and Vinegar ſufficient to 
ſerve, and put to it, with Cinamon, 
and Nutmeg, with other ſmall ſpice 
ed | and Salt at diſcretion, make all this 
a | þoyl with your Veniſon, in the man. 
m | ner of your cowrt bexillon, or high fea- 
le | ſoned Broth. 

a- F Or if you will, take with your 

df | Beef-broth a little Verjuice, Ginger, 

p- | anda little green Fennel: Orif in 
1 | caſe your have not Veniſon, you may 

$ | takea piece of Beef and dreſs it in 

e | the ſame faſhion as you would do the 

t- | Veniſon. 


d 
i Counterfeit Veniſon in a Potage. 
'y | 


Take a Neck or Breaſt of Mut- 
| ton, and ſet or ſcortch it upon a 


| Q 2 * Grid- 


|. 
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Grid-Ilron, then cut it out into indif. 
ferent big pieces, and put it a-boyling 
in good Beef-Broth, with Wine-V1- 
negar and Verjuice, Onions ent in ; 
flices, ſome Lard minced pretty ſmall, 
then take a Manchet and drye it by 
a Fire, and ſtrain 1t with a little 
Broth, Claret-wine, .and ſmall ſpice, 
make all this boyl together, and laſt 
of all pat in ſome T-urneps; which, 
when they are boyd, you muſt take 
care to ſee that they are very ſweet 
and good, and alfo well ſcaſoned. 


» Veniſonteither off Buck, or wild Boar. 


Take a piece of either.of theſe, 
and cut it out like to Collops,1in ſlices, 
and put-it into boyling Water, and 
take it- quickly out again, and waſh 
it well in cold Water, and put it 
a-boyling in good Broth in a Pot, 
with a little Claret-wine and Vine- | 
gar, and let it. boyl about a quarter 
of an hour, then take aManchet that 
hath bcen dryed by a Fire, and ſteep 
it in ſome of your Broth of the Ve- 


niſon, and ſtrainit through a Strainer 
| with 
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with Ginger, Cinamon and Cloves, 
and long Pepper,of each a little; then 
put all that you have thus ſtrained 
into the Pot with your Veniſon, make 
all this boyl together : and Whenit is 
ready, diſh it up and ſerve it away. 


Beuſſac of Hares or Conies. 


Set your Hare upon the Broach of 
Grid-lron, cut it out Tn Quarters or 
Joynts, and frye it in Hogs lard ; 
then take Bread dryed and almoft 


\ burnt, and ſteep it in good Beet 


Broth-and Wine, then ſtrain- it 
through a Strainer with- Ginger,. 
Cloves, and Linſeed, and a Httle 
Verjuice; ſo that your Compolition 


muſt beblack, not too thick nor 


binding; your Spice alſo muſt be firſt 
beaten before it be put to your 
Bread to be ſtrained- Your Conies 
are dreſt in the fame manner, only 


. they muft be fet in boyling Water, 


and then larded and rofted. 


2 Wild 


wa 
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Wild Goat in clear Bouſſac , and mt 
binding. | 


S . 

Firſt put it into a condition to he | | 
dreſt, and then put * into boyliag | | 
Water, and take it out again quick- } | 
ly, and becauſe it is lean of it ſelf | | 
lacd it with great Lard,. and putit | 
a-boyling with lean Beef, Wine, and 
Spice courſe beaten ; and when 1t1$ 
ready, ſerye it with ſome of its own 
Broth under it. 


Wild Boar. | 
| BoyLit with Water, Wine, Tep- 
per, anda little Salt; and when its 
ready eat itwith Muſtard. 


Eſftendeaux, killed two days. 


When they are ſinged and roſted | 
eat them aumyuſt, which you may 
make at all Seaſons of the year with 
Wine and Verjuice, and a good deals 
of Sugar, called ſweet Sauce. 


To 
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mt |. To Pheaſant your Efloudeaux. 


4 -- Cut their Throats, and let them 
be | þlecd to death ina Pail full of Water, 
ng | and when they are dead take them 
k- f ont, and put them into more Water, 
lf | þut into that which is colder than 
It | thefirſt, and this will make them ag 
d | Pheaſant-like, or mortified, as if 
is | they had beea killed two, or three 
nN | days before; and it you pleaſe to 
| trythis in Veniſon, you will find- that 
It 1s not bad nor unſcaſonable. 


A Peacock, drefl with his Feathers on: 


; \ Take a Peacock and put off his 
Skin, Feathers and all, hut be very 
careful that you do not "break the 
Skin, then .ſet him in bo oyling hot 
Water, and when. he is well ſer, lard 
him, and ſtick a 2 Cloves into him, 
and ſo. roſt him ; but be ſare to 
wrap up his Feet whilſt he is a-roſt- 

ing, and being roſted, baſte him 
. with Vinegar, and drudge him over 
with the common Powder and Salt , 


Q 4 or, 
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or, as we ſay, grated Bread, or 


Flower; this done, draw him and: 


ſet him by to cool, and when he is 


cold/put him _ a Wooden-Tren. . 


cher, with a Imall Broach hanging 
down in 'fuch a manner that it ſhould 
jupport him by the Stomach; then 
cover him over again with his- Skin, 


and © bind the. Neck and Tail with #4 


ſmall Wire, and'it willſcem as-if it 
were alive} then take the Trencher 


chat isat the end of your Broach,and' 


make. it as 1t were a Wheel, and 
make it turn, -and your Bird will 


move, and ſo he will ſeem as if he. 
were-mot dead; but alive, and this. 


is very eaſie to be done; and more 
alſo if-you;pleaſe, 'for you may-niake 
him put Fire out of his Beak, &6; 


To make Peacocks 0 Capons look. by 
deoorrd 


"oy Take a Peacock, 5Capon; or'o- 
ther Fowl, and: bard them, that is, 
cover them over with a Slicet of Lard, 
and1ſg 'makethem roſt ; and for your 
Sauce take Roſe-water and a 1 
wit 


F 
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with- fmall Spice, Cinamon and 
Cloves, and ſet this under your 
Meat in the Dripping-panz when 
your Fowl is roſted, take-Cinamon in 
long ſmall picces, coyered- over with 
Sugar, and ſtick it into your Fowl all 
one way; that 1t may ſeem like the - 


' points of your Porcupines. pens 


then makeyour Sauce boyl, and put 
itinto your diſh, and lay your Fowls 
upon it, but let not your Sauce-touch 
the Cinamon- that is ſtuck into the 


Fowl. 


Vinazgrette, or, Pickle that is ſharp. 


Take a piece of Pork, called, 4 
haſte minue, or, Hogs Haſtet, very well 
ſcalded, and well waſhed , half roft 
it, and then cut it in pieces, and © 
ow it intoan Earthen Pot, with Hogs 

ard and Onions Cut in flices; ſet 

our Pot upon-a Charcoal Fire, and 
ke your Pot pretty often, for fear 


'your Meat- thowtd -ftick to; and 


when it is etongh,' and ſeems tobe | 


'frrd as it were, thenput to it ſome 


good Broth made of Beei, ard 
Q 5-> make -- 
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make it boyl; then take Ginger, Ci. 
namon and Saftron, Bread dryed by 
the Fire, with Wine and Vinegar, 
mingle all this together, and ſo make 
it boyl well altogether. 


A Pig boiled. | 


 Takea ſucking Pig that is not tos 
fat, and when it is ſcglded, quarter 
and cut it in pieces about the thick- 
neſs of two Fingers, and put it a- 
boyling with white Powder, Salt and 
Sage; and when 1t is boiled, take it 
out of the Broth, and lay three of 
theſe pieces in a Diſh, and let them 
xool, and when they are cold put 
Tome of your Broth, Sauce and Sage 
t-yoor Pig, as ſhall be ſaid by and by, 
whenke is to be.ſerved with a Sauce 
withitz it ſerves for an Intermelſs,. 
or tofill 8p the Table. 

If you would keep your Pig an 
time, theatake-as much of the Br 
as you have occaſion. for ,Sauce, and 
- Wake it boil with-- ſome ſmall Spice 
and white Powder, and when. it i$ 
boiled let it cool, and yhen it is cool 

put 
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Ci- F prt it into ſomething that you can 
by ] ſtop carefully yp, and ſo you may 
ary | keep it ſeven or eight days; and 


ake | when you have occaſion you may 
ſerve it in the manner of Gelly. 


A Hochepot of Pigeon. 


00 Take Pigeons and put them into 
er aPot with good Broth, ſome Bacon, 
ke Ginger, Nutmeg, and alittle Saffron, 
Ar to give them a colour ; make all this 
ad boyl a good pace, and when your 
tj Pigeons are enoughputin ſome Ver. 
of | juice, Grapes, a little Vinegar, and 
my try if they be not too much or too 
Ul little ſeaſoned. 


X 

Q Hoche-pot of courſe Chickens, or the 
Y lithe, | 

r 


Theſe are to be done like thetfor- 
mer, only you cut theſe into Quar- 
ters, and draw a piece of Lard into 


. * _eac{} Quarter. 
| 
. 


Fherga 


h_ 
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Sheeps Feet for an Aﬀternoons. drinking, | 


Take Sheeps Feet very well boyled; 
cut them in Pieces, and ſerye them. 
with cold Pigeons, a little Parſley - | 
minced, and Vinegar, this will ſerve ' 
for a Collationbr. Drinking in an Af- 
ECTNOAN. .. 


A Carbonnad for Supper. 


Make Cutlets of Pork that 4s well 
roſted'or boyled; and broyt it alittle 
upon'a Grid-Ilron, thentake Onions 
and mince them ſmall, 'and fet them - 
a ſtewing with a little Verjuice ;, and 
when they are ſtewed-put to them a 
little - Muſtard -and white Pawder} 
this done, put your -Cutlets in-- 
to a .Diſh, and your Sauce to 
thera, "and ſome dryed'. Toſts nnder . 
them. | | 


FS 
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| 


| 
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Timahe Haſtereanx of Veal, or Oleves 
of Yeal.. 


Cutoytyour Haſtereaux of a Leg 
or Gigat of Veal as thin as poflibly 
you: can, 'and beat them wazh » the 
back'of a Knife ; +then- take fat Ba- 
con, or Lard, and Beef Syer, and ſweet 
Herbs, mince them very well toge- 
ther,and ſeafon theta with ſome ſmall 
Spice, white Powder and Salt, ſerve 


- themwhole, made up round like” an 


Orenge, /or. Balls of Veniſon, or in 
black Broth, but always with'Oren- 
ges or green Verjuice. 


A Fricgacy. 


» Cut Livers-and Onions. an: ſhes; 
and ſprinkle ſome Salt : over them, 
and fry them in Hops Lard: ſerve it 
away hot, with a little white Powder 
over it. 


: 3h make a Galimafree of Mutton. 


Take aLeg or Gigat of Mutton 
that 


250 Schpal of Infiruttigns , 
that is ready.dgeſt, and haſh the one 


part as ſmall as you can, and .put.ix 
intoa Diſh withOnions minced ſmall, 


and the other part of your Mutton | 


cut into bigger pieces, and break the 
Banes alſo into pieces, and ſet it a 
ſewigg together with a little Ver- 
juice ,- Pepper, and»white Powder, 
and ſeaſon it” with Salt, and ſo lI:tic 


ſtew. 
Larded Milk; 


Take four or five Quarts of Milk, 
and ſet it a boling ina Panor Skillet, 
and when it boyls pnt;in ſome Lard, 
cut like as it were for larding, and 
boyl it in your Milk; then take a hun- 
dred of Eggs, beat them well, and 
ſtrain them through a Strainer, and 


pit them into your Mitk boyling with - 


alittle Spice and Saffron, and. when 
this is boyPd ſtirring, put in ſome 
Salt and a Ghaſs of Verjuice, ſtir it 
together, and take it from the Fire, 
and het it ſtand all night, and in the 
morning you will find it fxrmand hatd, 
ſo that you may cut it out in pieces, * 
which 1s very Eafic to be done 5 _ 


— 
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this ſtick in it a few Cloves, and 


fry it in Hogs Lard that is very clear z 
then put it into ſeveral Diſhes, 'two 
or three pieces ina Diſh. 


- Blanc mange of a Capott, &c. 


Take the Bran of a Capon, either 
boyled or roſt, and mince it very 
ſmall, then beat it in a Mortar with 
Almonds, and Pignons, or Pine-ſeeds, 
ſtrain all this through a Strainer, with 
Cynamon and Roſe-water; this done, 
frye it in good freſh Butter,putto K a 
little Sugar,and a littleSalt, but do 1.ot 
make it too thin in the ſtrajning of it. 


Bride aux veaux, or Paſte of Veal. 


Make a kind of Paſte with Flower, 
Yolks of Eggs, freſh Butter ' and Su- 
gar, Roſe-water and Salt at diſcre- 
tion,with a littlegyhice Cheeſe ; then 
butter a ſheet of white Paper, and 
rowl it out, and lay on your Paſte to 
the thickneſs of 2fhngers; bake it in an 
Oven,and when it is ready take it out, 
and take off the top of it at the thick- 
neſs of half a finger, and put to it ſome 
melted Butter, the juice of Orenggs 


 aadSugar,and ſoſerve it away. To 
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To areſs certain kind of Fowls, a hat 
Souſe Robert. 


Dreſs as if it were a Capon in 
Paſte, and when it'is half ready take 
the Yolks of Eggs,and Verjuice, with 
alittle Broth and white Powder, 
and put it to your Capon,-and then 
make an end of dreſſing him in the 
condition: that he now is in, and if 
you pleaſe:yon- may add a few green 
Coote-berries, &c. | 


Sance for a Capon. 


Take Bread and ſcorch or :toſt it, - 
-and then take the Livers of Capons or 
Pallets if you pleaſe, one or other, 
-and hroyl them vpon the Coals, 
and put' them aaſteeping in Wine 
with your Bread, and when they are 
ſteept ſtrain them throngha Strainer, - 
with a little: {mall Spice, Cinarflon, 
red VVine Vinegar, and Verjnice; 
pur it in a Diſh, and ſer-it into your 
Dripping-pan- under your Capons | 
whileſt they roſt, and when they 

| are- 
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are roſted ſet your Sauce a-boyling 
upon the Coals, and ſeaſon it with 
valt. 


To areſs divers ſorts of Fowls, as Phea- 
ſants, Storks, Herons, Buſtards, Vul- 
tures,and Cormorants ,and many more. 


You ſhould dry-pull all theſe, or 
at leaſt-wiſe for the moſt part of 
them, as namely the Stork and the 
Heron, but leave the Heads and the 
Tailson thole which it ſhall be necel- 
fary for to leaye them on, and the 


Heaos ana Feet of viners; vas 108: 
the Pheaftats we uſtally take off the - 
Tail when he is a-pulling, and put 
it on again -when the Pheaſant is 
roſted. 


Plovers. 


 Dry-pull them, ſet them nupen the 


Fire, leave their Feet on, and ſo roaſt 


them after they are ſet. 


I4 4 J* . > 
AYi- 


Avidetoqs, er Videcoqs, or Stork. 


Plovers. 


Pull and roſt them like the for. 
mer, and eat them with Salt only, 
but by the way you may be pleaſed to 
take notice, that there are ſome 
Fowls which have their Guts thick, 


and nothing of Dung in them, by rea- - 


{on they feed but upon Gravel and 
Sand, as Larks and Plovers, who 


has only a Paſſage to the Vent, and | 


no more ; theſe the Cooks do ſeldom 


open or draw out their Gutsz nor | 


yet of Wood-Cocks and Snipes, &c- 


A Swan. 


They uſually pull the Swan as they 
do Chickens, then ſcald and fet 
him,and ſo put him upon the Broach, 
arconnize him in four . places, | Or 
Scure him, roſt him with his Feet, 


and beak on, without taking away. 


the Feathers from the Head, but 
wrap it upin Paper while it doth 


xoſt, and when it is roſted eat him 
with 
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'with' a poiverad yellow; you may 
alfo indore him, for which cauſe you 
may cleave the Heed and Neck down 
-to the VVing or Shoulder, as they 
ſay, and the Wind-Pipe that comes 


-F #long the Body; or you may flea 


him, and when he is roſted put on his 
skin again, and arconnize or ſcure 
bim up again, &c. 

Or colour him with the Yolks of 
Eggs, wild Boar or Buck boyled with 
Turneps, firſt ſoak,and then boyl your 
Veniſon be it either wild Boar or 


| Buck infair Water, and then put it 


29 ſome good Broth, and there let 
t-boyl till it be ready, then cut it into - 
pieces and garniſh it with your Tur- 
eps that were boyled in the Broth 
0; for you muſt take notice, that 
Turneps do not boyl well in Wine, 
nor any other Liquor that is ſower. 


River Fowls, 


You onght not to lard neither 
Ducks, nor Geeſe, nor Swans, nor 
Storks, Pheaſants, Bitterns, Pea- 
cocks, or Pea-hens, but ſtick them 

with 
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with Cloves, and baſt them with ' 


bunch of ſlices of Bacon (tyed to a 


ſtick) and dip into Vinegar, wherein 
is Salt, Spice, and Powder, and - 
you may take notice by the by, that | 
thoſe that are high ſeaſoned are for 


the moſt part to be'eaten cold, for 


if you will eat them dry be ſure to: 


ſtick Cloves in them, as is above-ſaid, 


and  baſt them likewiſe , and ſerve 


them with Salt only, 
« Lamiperies made of Fleſh. 
Take a Cifves head 'andl 5 Oapot 
and” make them both boyl toger 


hers 
and when they are boyled, take the 
fleſh of the one as well as of the other 


and haſhit together in form ofaHaſh, . 


ſeaſon It with beaten'Cinamon, Pep- 


per, Cloves and Sugar, with Salt at 


diſcretion ; then wrap up your Calves 
head when he is boned in this Com- 
no and faſhion the Tongue at 
ngth like a Lamperey, or an Ecel, 
pat it ypon a Plate, or the like, and 
bake it in anOyen,and for your m_ 
rake 
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take Bread toſted and ftceped in 
Wine, a little. Vinegar, and alittle 
Cinamon,; and good ſtore of Sugar, 
and a little Muſtard, ſtrain all this 


1 together, and put it a-boyling; and 
' when you ſerve it away, Put your 


Sauce over your Lamperyes., and 
Sugar them ſoundly. 


For a Gammon of Bacon. 


Firſt ſteep your Gammon in VVa- 
ter, and when it 1s well ſoked, put 
it a boiling with, Sage, and a good 
quantity of other good. Herbs. and 
when it is boiled raiſe the skin, and 
ſtick it with Bays and Roſemary, 
and let it tand to be cod, and then 
ſerve it with Muſtard. And ſolike- 
wiſe you! may do with a- Haunch; of 
Veniſon, or any other Salt-meats, 
and ſerve it in like manner. 


Towmake a Entermoſe of a Swans 


Take a Swan and make him 1n a 
condition to roſt, and put himupon 
aBroach, aod.whileſt he is a roſt- 


Ing 
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ing make a kind of a clear Batter ag. 
was ſhewed: you in another place; | 
drip over yourSwan with this Paſte or 
Batter, but ſo that he may roſt undep 
the Skin, and yet be covered over as it 
were with a Crult of paſte, and be. 
fure that there be nothing broke, nei- 
ther Wing nor Thigh, - but all is to 
be whole and covered with this paſtes 
and to do well, his Head and Neck 
ſhould be ſet as if he were ſwimming 
in the Waters, which is not ſo hard 
to be done as ſome may perſwade 
themſelves it is; and for the obtain- 
ing of your deſired effect, you need 
' buthx along ſtick through the head 
which ſhall take the Wings, and ſo 
ſet the head and neck as .if your 
Swan*were ſwimming, and the neck 
will be ſteddy and ſtand firm; then 
put another Scure under the two 
Wings, making them to ſtand 1n ai 
ſwimming poſture alſo, and another 
croſs the two Thighs to keep them 
up, and another through the Feet, 
and ſo hold them towards the Thighs, 
and laſt of all three Scures at each" 


foot to hold them tite to their p0« 
ſture 
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4 ture of ſwimming, and when he is 
' } welt roſted and well covered or in- 


dored with your paſt, take him from 
the Broach, and draw out all the 
Scures, except that in the Neck; then 
make a kind of a Bed of paſte of a- 
bont the thickneſs of your Thumb 
andhalf, or more, make it ſtiff over 
aFire, byt not boyl, colour it green, 
and comb it out and it will look like 
aMeddow full of Graſs; then take 


| your Swan and gild him over with 


Gold'or Silver, within two fingers 
breadth of the Neck, or at the leaſt 
fild his Beak and his Feet; then have 


a kind of a looſe flying Cloak, of a 


kind of a Vermillion dye within, and 
painted with Arms or Figures with- 
out, what you ſhall think fit, either 
for Arms or Figures, then ſet your 
Swan upon this Bed, and cover ſome 
part of him with this Cloak or He. 
ralds Coat, ſtick about him eight 
ſmall Banners upon little ſticks of a- 
bout two foot and half long, and let 
your Banners be painted with Arms 
alſo,as tie Cloak is about your Swan, 
with what Arms you ſhall judge moſt 


CON 
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convenient. or agreeable to. the per- | 
ſons that ſhall be ſeated at the Table, | 


Tomake a Chaudean, or a hot water, on 
the Flemiſh faſhron, 


-1 $5 F 
«.'Set Water a-boyling upon the 
Fire, and prepare as many Porren- 
overs as there are people-to- cat, and 
for each Porrenger the Yolks of two 
Eggs, and twice as much white Wine 
as you. have Water a-boyling, then 
beat the Yolks of Eggs with the 
Wine, and: put in a little Salt atdil- 
cretion, and pour your Wine. and 
__—_— the Water over theFire; 
and make it boyl, keeping it ſtirring, 
ſome will pur Butter into it, al- 
though it be not needful nor neceſſa- 
ry, and when it boils ſlice Bread 
into each Porrenger, and pour your 
Chaudeau over your Bread in the 
Porrenger. 


A Soupe Vermille, or a Vermillion co- 
loxr. 


Take good Vermillion, or Claret- 
wine, 


T- 


to 
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{ Wine, ſome Vinegar, and Cinamon, 


ſtrain all this, and make it boil with 
ſome good Beef Marrow, then 
take Partridges, and Pigeons, or 
Chickens boiPd, and put them in a 
Diſh, with a little Rofemary minced 
yery ſmall, and then put your Bronet, 
or Broth, ſo ſtrained, over your 
Fowls, and a good quantity of Sugar 
overit; and when you ſerve it away, 
put for a Garniture whole Cloves a- 
bout the Brims of the Diſh. 


Mutton au Jaunet, or 4 little yellowſh. 


Take a piece of Mutton and boil 
it in Water mixed with Wine-Vine- 
zar and Verjuice, add to it a little 
Ginger beaten, a little Powder of Saf- 
fron, put all rhis into your Pot, and 
ſet it boil together. 


To make Boulogne Saſſares. 
Take the flcſh of Beef and of Pork 


that is lean, as muchof the one as 
the other ; or, as for Example, a 
pound of e-ci, take ont a'l the skins, 


rY 
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and chop or mince the fleſh altogether 
very ſmall with a pound of good new 
larding Lard, and for the ſeaſoning of 
all this, take five drams of beaten 
Pepper, twodrams of whole Pepper, 
one dram or thereabouts of Salt beat- 
en very ſmall, work all this together, 
and put it into your Beef Guts that be 
very clean and well ſcoured, fill them 
very well, and tye them up about 
half a foot in length, and ſome di. 
ſtance the one. from the other, then 
put them into Salt, and let them lye 
the ſpace of two days, and then hang 
them up a drying in your Caimney. 


Safſages made with the Brain of a Capon, 


Boil a Capon with a little Beef $u- 
et, and a piece of fat - Bacon, this 
done, mince it all together.with ſome 
white Powder, {weet Margerum and 
Milk, and half a dozen Yolks of Eggs, 
work all chis well rogether, and fill 
ir into Hogs Guts that are clean ſ{cou- 
red and ſcrap:d ; bunt if you pleaſe, in- 
ſtead of M:rgerum you may put an 
Onion minced very imal!, and torget 
not 


| 
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not to put in ſome Salt into your ſtuff 
before you fill it into the Guts ; then 
give them a boil or two z but be ſure 
that you do not fill them too full, for 
fear of breaking : and when you would 
eat them lay them upon a Gridiron, 
and take notice that this kind of Saſ- 
ſages are much better hot than cold. 


Saſſages made of Veal. 


Theſe are made like thoſe of Pork, 
and you are only to take notice, that 
theſe are better at eight days end, 
than when they are freſh made, and 
that you ſhould put in ſome Saffron, 
and ſteep them in Verjuice: And ſince 
we have ſpoken of Saſlſiges made of 
Pork, you may take notice alſo, that 
to make Po k Saflages vicll, you ſhou!-1 
take the fleih of the Thigh or Leg ther; 
is good and ſound, and very freſh. 


Andoiilles. 


All the world knows that theſe are 
made of the ſmall Guts of Hogs, 
which are minced very ſmall and put 
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into the greater ; but this is ſo com- 
mon that it is not neceſſary to ſay any 
more, ſince we have ſaid ſo much al. 
ready about the Saſlages. 


Puddings. 


And of theſe we make two ſorts, 
the white and black; and as concern. 
ing the black they are made of the 
Hogs blood, and this is common 
enough: And for the white they are 
made much like the Saſlages that were 
ſpoken of before, ſo there is no more 
to be ſaid of either in this place, but 
every one Is to uſe his own pleaſure 
or invention. 


Divers forts of Sauces for Fleſh- 
/ Days. X 


Sauce R oyal. 


Take Clirct-Wine and Vinegar, a 
like qnartity of cach, whole Cina- 
mon, QCioves, and Sugar, fer this A 
bo:li::g alropeiher, and let It boll till 

it 


oM- 
al. 
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it be about half conſumed : Serve this 
Sauce under Veniſon. 


Veniſon Sauce. 


Take a little Bread that is toſted, 
and Cameline, or Pottage or good 
Broth made of Veniſon, ſmall Spice 
and Cinamon , ſtrain all this through 
a Strainer, and ſet it a boiling with 
Sngar, and twelve whole Cloves, a 
little Saltz but if you have a+ > ta 
Cameline nor Broth, then take Vine- 
gar- This Sauce ſerves either for 
Buck, Doe, or Kid, or Wild-Bear, 
with any thing of Veniſon of the 
like nature. 


Cold Sauce. 


Take Chickens and boil them with 
their Livers and Gizards, and apiece 
of Bacon to give them a reliſh; and 
when they are boiled take them our, 
and let them ſtand to be cold ; this 
done, take white Bread and ſteep it 
in Vinegar and Verjuice, with ſome 
green Wheat, ſweet Margerum, Par- 

R. 3 lley, 
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ſley, and Sage; then let all this be 
ſtrained through a Strainer, put 
to ita little Ginger, and ſeaſon it ve- 
ry well: put it into a Diſh, and put 
-— it ſome hard Eggs cut in the mid. 
le. 
Hot Sauce. 


Take white Bread and toſt it by 
the fire, and put it a ſteeping in Vi- 
negar and Ver juice, mingle with this 
Ginger and Cloves, but more Cloves 
than other Spice, with Seeds and Nut- 
megs; ſtrain all this together,and put 
it into a Diſh upon your Pine-Seeds. 


Black Sauce. 


Make this as you did the Sauce for 
Lampreys, only put to it a little Hogs 
Lard, and alittle more beaten Cloves. 
This will ſerve for Veniſon or Wild- 
foul, which is uſually ſerved in 
black Sauce. 

Green Sakce. 


Take green Wheat, Soril de [a Sal- 


mond, Parſley in the Spring , a little 
white 
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white Powder, ſtrain all this together 
with a little Vinegar; and ſo ſerve 
your SAUCe. 


Sauce Madame. 


Take the Yolks of Eggs, with Ver- 
jaice and a little Broth, ſtrain this 
with a little white Powder and Cina- 
mon; this done, make it boil with 
ſome Sugar and a little Cinamon: 
Serve this Sauce with Hens, Pullets, 
or Capons, - that are to be ſerved all 
hot. 


Sance Barbe-Robert. 


Take Onions, mince them very 
fmall, and fry them either in Hogs 
Lard or Butter, according as the day 
Iseither for Fiſh or Fleſh; then take 
a little 'Verjuice,” Vinegar, Muſtard, 
ſmall Spice, and Salt, boil all theſe 
together, - and ſerve it with Roſt Co- 
neys, or with Fiſh, either Sea or freſh 
River Fiſhz or you may dreſs Eggs 
with this Sauce, and find them very 
good. 

| R 4 Sauce 
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Sauce d*Enfer, or Hell:ſauce, 
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Boil Hogs feet in . gr Broth, and 
when they are boiled take them out 
and broil them upon the Gridiron, 
this done, cut your Hogs feet into 
good handſom pieces, and lay them 
in a Diſh, and put green Sauce oyer 
them. Or if you will, after they are 
broiled, take Onions minced very | 
ſmall, 'put them into a Diſh, and ſet 

them a ſtewing with ſame Verjuice; 
and when they are ſtewed put ſome 
Muſtard to it, then take Sheeps feet 
cut in pieces into a Diſh, but very hot, 
put in at the ſame inſtant ſome burn. 
ing Charcoal a top of the Sheeps feet, 
and then put the Hogs feet, upan the 
top of that, with their ſharp Sauce 
with them: And ſerve this at the en- 
try of the Table, or as an/Entermeſs, 


Fromentte de Venaiſon, or of 
Vaniſen. 


. Take either a Kid or a Lamb, it 
matters not which, roſt them, and 
IF © mince 


—— 
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mince them very ſmall, then have 


| Cream and Wheat boiked; and when 


the Broth is cold, put into it the Ve- 
nifon, with Eggs, white Powder, and 
freet Marjerom : And when this is 
done, Pur it all into your Fromentee. 


Fromentee of Goat or Kid. 


Take a Goat or Kid and cut him 
in pieces, and boil him with good 
Herbs in good Broth, then have fome 
Fromentee boiPd in Milk,. as if you 
were making a Fromentee with white 
Powder, Cinamon, and Sugar. 


"To make Gelly of meat, for Fleſh days. 


Take a good Capon and a good 
feſhy Hen, a Gigot or Leg of Veal, 
and two Calves feet clean ſcalded, 
waſh all this meat in three or four wa- 
ters, then put it in a Pot that is well 
tinned' and very clear, with a little 

inch of Salt, an Ounce of Harts- 
horn raſped, either loofe or tyed in a 
cleam thin Linen-cloath; then put in 
7 ſufficient quantity of water, m—_ 
R s this 
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this muſt.not be filled up, make it boil, 
' ſcum it very well, and as the fat riſes 
take it off with a Silver-ſpoon or La. 
dle, and make it boil leiſurely till 
the bones come out of the fleſhy and 
when the Broth is enough, ſtrain it 
through a clean Napkin, but do not 
preſs the fleſh, but let it remain as if 
you did intend to eat it; after this 
put that Broth which you ſtrained out 
into another Pot well tinned and var- 
niſhed, and preſs the Cloath where- 
in the Harts-horn was boiled in a- 
mongſt the reſt,. if you boiled any; 
take away all the fat as clean as you 
can, and cover over the Pot, and take 
notice too that the Pot wherein you 
put the Decoction need not be ſo big 
as that wherein the Broth was boiled, 
for the Decoction ſhould not be above 
three Pints, and eſpecially ia Summer 
it maſt be ſtronger than in Winter, 
and alſo-in Summer you. muſt ſet it in 
a.Cellar to cool, but in Winter any 
lace may ſerve ;.but when you would 
ve it, be ſure to take off, if any at 
all, the fat with a Silver-ſpoon,, then 
at it altogether into.a Chafer, =o 
21 
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fke, upon a clear fire without ſmoke, 
md make it melt and be hot, ' and'at 
the ſame time as it melts take three or 
four Spoonfuls of it into a Porenger,. 
and-pat to it a very little Saffron, ſtir 
and diſlolve it, and put it into the Pot 
to the reſt of the Broth, and rince 
the Porenger with a little more of that. 


| which is clear, to take away all the 


colour of- the Saffron this-done; put in 
about a dram ofCinamon,or lefs,bruif- 
ed in a Mortar, and half a pound of 
Sugar broken. into pieces; after this 
take the, VV hites of three Eggs, and 
put. them into a Diſh, and beat them 
to froth: with a- white Whisk bound 
together ke a:Broom ,. at a pretty 
length put them 1nto your Chafer,. or 
what Veſlel fozver it is,. and ſtir it a- 
bout with your V.Vhisk, and et it. 
over the: fire again, ':and whilſt. the 
| arms: preparethe V Vhites of 
two Eggs with the Shells hke the for- 
mer,-and put them into your Gelly 
Bag, and as ſoon as the Gelly begins 
to boil , and the ſcum begins to-riſe; 
then pour it carefully. into your Gelly 
Bag,. which you have made ready wn 
nat 
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that purpoſe, hot as it is, but be ſauce 
to ſtir it till it boils this done, levix 
run three or four times through the 
Bag, abont a Diſh full at a time, as 
it is run out put it into your Bag 
gain, till it be very clear and not mud- 
dy, and as it was ,when you took it 
from the fire; and when it is all'run 
through, and very clear, put it into 
ſeveral Diſhes, and ſet it to cool, if 
it be Summer, in a very cool place co- 
vered over, that it may ſtiffen and 
cool the eaſier; but in V Vinter when 
you put the Gelly into the Bag you 
ſhould have a Chafing-diſh or two 
ith a few Charcoals lighted by you, 
the Gelly ny run, and not coot 
too ſoon, and paſs the better : This 
would not be altogether unneceflary 
in ſome caſes in the Summer alſo, 
provided your fire be yery moderate, 
and eſpecially when you have N 
off about two parts of it, you 
may keep the reſt of it warm, and it 
will ron the better: And you may 
make the ſame Obſervations in making 
the Gellies of Fiſh alſo. 


Blanc- 
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Blanc-mange of Fleſh and Almonds. 


| Take a Capon, or a good Hen well 
fleſhed, and a good Calves foot, pre- 
pare" them as you did for the Gelly, 
and put them a boiling in a ſufficient 
quantity of V Vater z make this boil, 
and ſcum it very well, and put to it 
ſome Salx, they ſay the weight of a 
Crown, but uſe your own diſcretion; 
when it is boiled as much as.you would 
have it, ſtrain it twice through a 
white Napkin , without preſſing the 
Fleſh, and that your Broth be not a- 
bove a quart or two pounds ; this 
done, retain about two Ounces of the 
brain of the Fowl without the skin, 
then ſet your Broth to ſettle, take off 
all the Fat, and let it ſtand in a cool 
place tillit be a Gelly; then if #here 
de-any more Fat upon it, take it off 


and et it £6 melt upon a clear fire 


without ſmoke, in a Skellet or Sauce- 
an, and being melted put it into.a 
iſh, then take the Crum of a half- 
penny White-loaf, wet it in very clear 
water, and when it is wet ſqueeze the 
water 
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water out with your hand, and put it 
into a Marble Mortar, and-mince the 
fleſh that you ſaved of your Fowl, 
and put it to the Bread, and beat all 
this well together, and put it into your 
broth, and let it ſtand an hour to in- 
fuſe in the Chimney-Corner; in which 
time blanch four Ounces of ſweet Al- 
monds, -and. beat them likewiſe in a 
Mortar, and at the hours end that the 
bread and fleſh of. your Fowl hath ins 
fuſed together, then put in alſo yeuy 
beaten Almones, with an Ounce- of 
good Roſe-water, into the Pot to the 
broth and bread, and let theſe:four 
things infule together another hour, 
at: the end.of which time ſtrain all to- 
gether-through a clean Napkin, and 
'put that into-a Skellet which-you have 

rained out, with four Qunces jof 
goqd Sugar, and make all this:boil to- 
. gether a little, and when, it. is bojled, 
-pot it, into a Diſh or-twe, and let jt 
Rand to cool-and gelly, and- ſerve it 
: when you fee occalion..... ': 


Blane- 
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Blanc-mange of Almonds. 


Take Almonds and blanch them, 
and beat them in a Mortar, and ſtrain 
them through a Strainer with ſome 
crumbs of bread, hot water, and 
white-VVine, and Verjuice, white- 
Powder, and Sugar, fo that it be all 
pretty thick, but not too thick, and 
well Sugared ; this done, put it into 
an Earthen-pot well glazed, and ſet 
it upon the fire, keeping it always 
ſtirring ; and when it is almoſt boil- 
ed ſeaſon it to your own Palat, be it 
for Capons or other Roſt- Or 
with any ſort of fryed Fiſh, be it.with 
what it will put to it good ſtore,of 
Sugar-Plums; or if you will have it 
a yellow Cream, put to it in the boil- 
ing alittle Saffron, at your own diſcre- 


tion. 
Almond Milk. 


Take good Almonds. and lay them 

a day and a. night in fair water, in ſo 
much that you need not heat water ts 
blanch. them; then beat them tn. a 
Morta 
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Mortar with the Crumbs of a ſtake 
white Loaf ſteeped in boiling water, 
then ſtrain it throvgh a Strainer, and 
put'it into a Pot to botl, and ſeafon it 
with Salt and Sugar at difcretion. 


Cream of Almonds. 


Take Almonds and ſteep them a 
day and a night in water, that they 
may blanch without hot water, beat 
them in a Mortar, and put white-wine 
to them, then ſtrain them through a 
fine Strainer ; ſet this over a fire in a 
well-glazed Pot, and make,them boil, 
keeping them always ſtirring with a 
Spoon , left they ſhonld burn to, 
putto them a little Salt and Sugar at 
diſcretion. / 


Orgemonde, or French Barly. 


Take French Barly and boyl it in 
_ fair Water, till it breaks, then take 
Almonds 'and blanch them and beat 
them ina Mortar, and put to them 
fome fair boiling Water, then ſtrain 

both your Almonds and Barly toge- 
-}-", 4 
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ther through a Strainer, and put that 
which you have ſtrained out into a 
Pot, well glazed, and make it boil 
with a very clear, Fire; put to it ſome 
Salt and Sugar, keeping it always 
ſtirring for fear of burning to; and 
give me leave to tell you by the by, 
that this Barly is good to proyoke 
leep, therefore it is very good for 
ſick people. 


To make Pottage of Fiſh, F; 
ga (cf dag rr kg 


A Pottage of Eels. 
\ TakeBEelsand flea them, cut them 


®* 


| n pieces and fry them /in Butter, vill 


they be a little brown, then pug-your 
pleces'of Eelsinto a Pot, then take 
toaſted Bread and put it into the Li- 
quor of ſtrained Peaſe a ſoaking, and 
when it. is ſoaked: enough, / ſtrain is 
through a Strainer, ? wich fone Claret- 
Wine, Verjuice, and a little Vites 
gar, and putallthis into your Pot to 
your Eels, and make it all boil to ge- 
ther ; add to it a little Nutmeg, and 

Cloyes 
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Cloves beaten, and other ſmall Spice, 
and a little Saffron.z. this a ks 
Onions boild in the Peaſe- Water, and 
ſtrainedthron2h a Strainer, put this 
into your Pot alſo, and taſte if it be 
well ſcaſon'd, and ſo diſh it vp wies 
It is well boiP. 


Or thus. 


Take an Eel and flea him, open his 
Belly, /and-cut him ro pieces, put 
him into a Diſh with ſome Butter, 
Verjuice, and Broth, and make all 
this boil .over a Chafhng-Diſh of 
Coals ; ſeaſon it with good Spice, 
and: then-take a; Cruſt of Bread and 
pit them/into another Diſh, and 
toak them in ſome of your Eel Broth, 
npon another :Chaffingdiſh, and whe 
your Bread is well ſoaked, put-your 
Eels over.it when they are. boiPd'e- 
nough;' with ſome: Artichoke 'bot- 


- ape asgt waters gar- þ 
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A Pottage of Cray Fiſh. 


Take Cray-Fiſh and make them boil 
in Water, Vinegar, and: Salt, and 
when they are boil'd take of the Shells, 
only the Claws leave whole, put them 
into a Frying-pan, and give them a 
tofsor two in brown Butter, and a 
little Parſly minced ſmall, put to it a 
little Verjuice, and ſome Broth with 
alittle Salt and Spice, then take the 
Shells of your Cray-Fiſh and beat them 
ina Mortar very ſmall, with a Ladle 


_ of Broth, then ſtrain them thraygh a 


Cloath or Strainer, then ſteep the 
Cruſt of Bread in a Diſh, and when 
that is well ſoaked, put your Cray- 
Fiſh in order upon it, and when you 
are ready to ſend away, then put 
that which -you have ſtrained over 
your-Breadand Cray-Fiſh, that is to 
ſay, the Broth ſo ſtrained, and ſerye it 
away. | | 


A Bis, of Fiſh. 


Take a good large marl Carp and 
bone * 
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bone him, haſh the Fleſh of him very 
ſmall, put him into a Diſh with But. 
ter, ſeaſon him with Salt and Spice, 
then take the Milt and Bones, and 
what elſe was taken from the Fleſh 
and make it boil by it felf with a lit. 
tle Butter, Time, Salt, and an Oni- 
on, and Cloves, then ſtove up your 
haſhed Carp by it ſelf, and in the 
mean time ſoak ſome Cruſt of White- 
bread with ſome of the Broth in which 
our Fiſh was boild in, then put your 
ſh- over the ſoaked Bread, and 
your boiPd Milt upon that; cut in 
proges ſome Maſhroms, Yolks' of 

d Eggs, and Artichoke-bottoms, 

for a Garniture about it. 


Pattage ala Reyne, or for the Queen. 


Haſh the Fleſh of an Eel, and boil 
him-in Bntter, and half a glaſs of 
Wite-Wine, and when he is boilde- 
nough beat him in a Mortar with a 

uartern of blanched Almonds, then 
in him throogh a Strainer with 


Fiſh Broth, or Natural Broth ; put. 
that which you haye ſtrained ont into 


q 
d 
d 
k 
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4 little Pot, ſeaſon it with Salt abun- 
dle of ſweet Herbs, Cloves anda 
Muſhrom, ſtir it about with a Rol. 
ing-Pin, and put into it ſome Lemon, 
then ſoak ſome-Cruſts of Bread and 

this Pottage over your ſoaked 

d, and Garniſh it with the Milts 
of Carps or the like Muſhroms-and 
Granades, and put oyer it the juice 
of Lemons and ſome Pickle of Muſh- 
roms, and ſerve it away hot, 


Or thus, 


Take either Carps or Tench and 
boil them in Water,and take Onions, 
Parſly, hard Eggs and the crymbsg 
of a white Loaf, this done ſtrain out 
your Broth and put it into a Pot, 
with as much Butter as you would 
put into another Pottage, then take 
Almonds and beat them and put 
them intothe one half of your Broth, 
and make it boil a pretty while, tken 
ſtfain it out and pat into it an Onion 
ſtuck with Cloves, and let it ſtand 
In this conditionunon the hot Aſhes 
or Embers: They ſteep your . Bread 

in 
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in | -_—_ Broth, but fill up your 
Diſh with an other ſort which you 
ſhall make with the Yolk of an E 

a little Verjuice and Pickle of Muſh. 
roms but make it not too thick, this 
done ſerve away your Pottage, and 
garniſh him with Granades and ſlices 
of Lemons. 


Pottage 4 la Princeſſe. 


Take the purce or Peaſe when they 
are ſtrained that is clear, and boil 
the bones of Carps in it with the 
Yolks of Eggs, a fages of ſweet hearts, 
ſeaſon it well, then dry the cruſt of 
a Manchet, and ſoak it in ſome 
Broth ; ſtrain out a little of a haſht 
Carp and Muſheroms, and fill your 
Diſh in ſome meaſure ; and as the 
Bread ſoaks garniſh your Diſh with 
Muſheroms, the Milt of Carps, and 
all ſorts Herbs, ſliced Lemons. 


A Pottage of Soles boned and farced. 
Take good freſh Soles and Fry them 


till they are almoſt enough to Eat; then 
open 
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open or cleave them and- take out 
the bones, thentake Milts of Carps or 
the like: Oyſters, Capers, Muſheroms 
2nd Trufelles ; Fry all: this inthe Pan 
with. Parſly and young Onions whole 
then fearce 'your Soles with this, aid 
laythem a ſoaking with $ittle Broth, 
ſome Butter, the juice of Lemons or 
Qranges ' or Eels. Verjuide: then: lay 
your Bread in a Diſh a ſoaking-with 
ſame Fiſh-Broth ſuch as you have, or 
ſuch as you pleaſe z lay your Soles 
upon it, and Garniſh them with their 
own Broth Muſhroms the Trufelles 
a0d Milts, and about the ſides" of 
your Diſh put ſliced Lemons. 


A Pottage de Eperlans. 


Soak your Bread in the beſt of your 
Pottage Maigre, then take 6 little 
Loaves made on purpoſe, dry them 
very well, then open a place in them 
about the breadth of a Shilling, -and 
take out all the Crum, ſo that there 
remains nothing but Cruſt : This 
done and they are emptied and dry, 
dip them in clarified Butter —_— 

them 
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them run, and when they have well 
drip'd the Butter away, put theſe 
alſo a ſoaking upon your Bread, and 
when you are ready to ſerve them s- 
way fall up the hollows of your Loaves 
with that which 'is neceſſary as lait- 


tances ar Milts, Muſhroms, Aſpar.. 


agus, broken Arty-Choke bottoms, 
Capers andTrufelles : This done ſtop 
up the hole with the Cruſt you took 
out, then Garniſh your Diſh withMilts, 
Muſhroms, Granades and fliced Le- 
mons and the like. 


A Pottace of Herbs without Butter. 


Take a good quantity of good 
Herbs when they are freſh gathered, 
waſh and bruiſe them and put them a 
boiling into the fair Water, when it 
boils put to it a half Loaf ſplit in 
the- middle, ſeaſon it ſo that it be a 
little ſoweriſh, with a good deal of 
Soril, {lice and ſteep your Bread and 
diſ!z your Fottage, and put a few Ca- 
pers to it if yon pleaſe to make your 
Pottage ſharp, take the one half of 
theZer-bs when they are half boilPd and 

: tran 
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train them out, and to make them 
green, beat your Sorril in Mortar. 


Pottage a la neige, or Snow. 


Take Milk and boll it, thicken it 
with the Yolks of Eggs, put ſome Su- 
toit, and when you are ready to 
eit, take the whites of the Eggs 
and fry them, and ſtrew them into 
your Milk, and it will ſ\wimlike Snow 
upon it. 


A Pottage de Son, which 1s Bran. 


Take Wheat-bran the largeſt you 
can find, and make it boil in Water, 
with a handful of Almonds, and a Fa- 
got of ſweet Herbs, ſeaſon it well, 
and when tis boild ſtrain it through a 
Strainer, and ſet it aboiling again, 
ſoak your Bread and fill your Diſh 
with this Broth, and if you would 
have it white you may do it with Eggs 
deaten, with Verjuice, and then gar- 
niſh your Diſh and ſerve it. 


S To 
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To Fearce aCary. 


Take a Carp, flea off his Skin, take 
out his Bones and haſh the Fleſh very 
ſmall, then make an amlet of three or 
four Eggs, and haſh this with your 
Fleſh of the Carp, ſeaſon it with Spice 


and Salt, with Pignons or Pine Seed, | 


and a little Thyme minced ſmall,work 
up your fearcing with four or five 
Yolks of Eggs to bind it, put it again 
into the Skin of your Carp, which 
you muſt preferve whole ; and then 
ſow it up with a Needle and Thread, 
then boil him with Butter, Verjuice 
and Broth, and when he is ready Diſh 
him up with Toſtes under him, to the 
end thar he may not ſtick to the Diſh, 

You may fearce a Pike after the 
ſame manner if you pleaſe ; and be 
fides all this you may pur a few Piſta- 
ches in the Belly of either your Pike 
or Carp. 


Gelly of Fiſh. 


Take Pike, Carp, Trout, and 
Pearches 
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Pearches that were taken in a River, 


2nd not in Ponds, or Ditches, for 

are better and more Natural, 
and have a much better taſte upon 
them; and cleave their Heads and 
waſh them in 3 or 4 Waters, ſo that 


there may be no blood left in them, 


cut them in ſlices, and take three 


pound of this Fiſh, ſo make three 


pints, or three pound of DecoCtion, 
orBroth ; pat this Fiſh ſo cut into an 
Earthen Pot very well glazed, and 
pot to it the one half Water, and the * 
other half White-wine, ſo much in 
quantity, that the Liquor may ſur- 
mount the Fiſh 4 Fingers in height; 
ſet your Pot upon a Charcoal-Fire, 
make him boil, and when he is ſcum'd, 
put in half a pound of Harts-horn 
raiped, a very little Salt, make all 
this boil very well together, till your 
Broth will be about the quantity of 
three pints, when it is ſtrained and 
preſſed out through a clean Napkin 
this done, put it in a cool place, 
where it may Jelly, and when it is 
cold, take off the Fat with a Silver 
Spoon, then pur it intoa clean Skillet, 

S 2 and 
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and ſet it to melt over the Fire, and 
when it is melted take out three or 

four Spoonfuls, with which you may | 
mingle as much Saffron as is faid be. 
fore, for the like quantity of Fleſh 
Jelly, and ſo putit tothe reſt of your 
Broth with ſome Cinamon the wait 
of a Crown piece bruiſed, and half 
a pound of Sugar with the Shells of 
three Eggs beaten to powder, all this 
being mingled ſet it over the Fire; 
then beat the whites of two Eggs Shells 
and all to a Froth, then- put them 
into your Jelly Bag, and put your 
Jelly to them very hot z when it be- 
gins to boil let it run through 
your Bag, and put it always in a- 
gain, till it be very clear, and not 
muddy as it was at the firſt; this be- 
ing done; Cover it over and ſet it in 
a cool place, that it may take and be- 
come a firm Jelly, as is aforeſaid in 
the Inſtructions for Fleſh Jellies. 


How 


| Ew 
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How to dreſs all forts of Fiſh, both 
of Sea or River, . Freſhor Salt. 


Broiet of Eels. 


Take Eels and flea them, or elſe 
(cald them, and put them aboiling 
in pieces in fair Water, or Wine, 
then beat ſome Parſly and Bread that 
s Tolted very dry and blake, and 
moiſtened in your Broxet, and put to 
it ſome Ginger and Saffron, ſtrain all 
this together, and when itis ſtrain'd 
make jt boil, and put to your Broth, 
or Brouet a little Cheeſe grated. 


Broiizt Sarrazinois, or their faſhi- 
07, 


Dreſs your Eels as you did in che 
former, cutthem in pieces and ſalt 
them, - then fry them in Oyl, then 
deat Ginger, Cinamon, Clove-Seeds 
of Garingal, long Pepper and Sat- 
fron, wet it in Wine and Verjuicez 
ſtrain it, and put what you ſtrain'out 

S 3 into 
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into your Broxet, make it boil, ſerye 
it hot. 


Broiuet of ſmall Eels. 


Take ſmall Eels and ſcald them, 
and <ither truſs them round or in 
pieces, and make them boil in fair 
Water, with good ſtore of Parſly, 
and little thin flices of Cheeſe, - and 
when they are boil'd ſpat a ſup into 
Diſhes, andin each Diſh put three or 
four of thgſe rounds or pieces of theſe 
Eels, as you put them to boil; you 
may boil in this Bryoxer ſome Onions, 
and Spice, and Saffron, which is ve 
ry good at all ſeaſons. 


Great Eels. 


The great Eels are to be eaten ej- 
ther BoiPd, Roſt, or in Paſte, as 
you pleaſe your ſelf; but if you will 
boil them, boil them with fair Wa- 
ter and Parſly, but if you will Roſt 
them, eat them with a Sauce made 
with -goed Broth, Cheeſe, Salt, fine 
Powder,or Spice beat to fine Powder, 

as 
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25 | ſuppoſe : And this is cald eating 
them white, when they are hot; and 
becauſe many will have them in Paſte, 
this faall be ſpoken of when we come 
to the Paſtry. 


Eels a la Sorique. 


Take Eels and dreſs them, as is aÞ 
ready ſaid, and cut them 1n pieces 
and put them into a clean pot with 
ſome Onions, this done, take Bread 
and toſte it very well, and ſteep it in 
the Puree of Peaſe, or Peaſe that are 
boil'd and ſtrained, and this Pxree, is 
the Liquor of the Peaſe ſo ftrained ; 
put to it a little Vinegar, Cinamon, 
Ginger, and other ſaall Spice and 
Saffron, ſtrain all this together and 
put it into your Pot to your Eels, with 
ſome Salt, and make it boil all toge- 
ther, and if you have any other Fiſh 
that is fryed in Oyl or Butter, you 
may put ſome into your Diſh with 
your Eels, and o ſerve them, 


S 4 Eels 
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Eels Boulues. 

Beſides what is aforeſaid, this js 
another word, not ſo well known to 
all ; therefore take your Eels and flea 
them, and cut them in pretty long 
pieces, and mak? them boil with Vi 
negar, Verjuice, and Salr, this done 
take them, out, and broil them upon 


a Grid-lron, then take a little more+ 


Vinegar, Verjuice, and Butter, and 
make it boil together a little while, 
then pour it over your Eels. 

You may take notice, that an Eel 
is a Fiſh that is much enquired after, 
and is good at all times and ſeaſons. 


An Aloze Empty. 


Take an Aloze, and gut, gall, and 
waſh him well, and ſalt him, ſcorch 
or cut him on the ſides, baſte him well 
with Oy], or Butter and Verjuice, 
with a bunch of Sage, and lay him to 
broil on a Grid-Iron, ſhake your 
Grid-Iron ſometimes, that he may 
not ſtick to your Grid-Iron ; when he 

is 
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is broil'd put him into. a*Diſh, and 
for his Sauce take Butter, Verjuice, 
ſome Herbs minced yery ſmall, 'Saf- 
fron, Goosberries, and Aigrets or 
Sorril, make all this boil upon the 
Coals ſome time, and when it is well 
ug and ſeaſon'd pour it over your 
Fiſh. 


For a Salt Aloze, if he be bosl'd 
Water, 


He is to be eaten with Muſtard, 
but if he be boiPd in Wine, then eat 
him with Cibouls, or young Onions. 

A freſh Aloze ſhould be skin'd and 
boiPd in Water, and caten alaCame- 
lime, or pickled; if you will bake 
him in Paſte you ſhould ſcald him, 
and when your Pye is almoſt ready, 
then putin your.Cameline, and make 
it that it be very clear: But. if you 
would only bake himinan oven with- 


out Paſte, then dreſs him without 


ſcalding of him, and whea he is. halt 


-bak*d with Parſly and: Verjuice, then: 


put in ſome Wine and Vinegay, -.and 
let him bake out-bhe.otherball till. he 
be bak*'d enovgh. S5 This 
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This Aloze is aSea-Fiſh that ivlong 
and thick upon the Back; with a 
Head and all almoſt like a Herring, he: 
is full of ſmall bones, but the fleſh is 
{weet and pleaſant enough, but for 
the moſt part eaten with ſower Sauce. 


Bardelet, or Chub. 


Boil him in the Summer, with three 
parts Water, and one part Wine, 
with a good quantity of Parſly and 
Sorril; this Fiſh is pretty firm, but 
willtake pretty good bolling. 


Bart, or the ſame kind of Fiſh. 


This is to be boil'd in Water, and 
eaten with a green Sauce, 


Barbilons,. er Barbsd. 


If they are roſted, that is to ſay. 
broil'd, eat them with Verjuice, if 
boil*d, with-a Sauce z in Winter you 
may fry them and:eat them. with- Pep- 
per; Vinegar, ſharp Gret, or Jaunet, 
theyare good either way. | 


b , 
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Braine, or Bream. 


Boil him in Water and eat him with 
a green Sauce, if broiPd, eat him with 
Verjuice. 


Barbne, or Dabes. 


The Barbue is in a manner the ſame 
ſort of Fiſh as your Turbot is, only. 
the Barbue isa little leſs, but not: 
much difference in the Fiſh, therefore- 
the Barbue muſt be dreſt as the Tur-- 
bot 15 done. 


To dreſs Pikes, Carps, or other freſh= 
water Fiſh. 


Take Pike,Carp,or any other fort of: 
River Fiſh that you pleaſe, ſeaſon it a: 
little with Salt, and put it into Butter, . 
or Oyl indifferently hot, and'let it: 
boil upon a ſoft Fire, and- when. it is- 
ready, take it out and ſerve it with: 
the juice of Oranges, or in Summer” 
with Verjuice, Grapes, and for: your: 
Butter that is left, it. will ſerve for 

Your: 
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your Pottages, orelſe to fry any thing 
with, and fo likewiſe your Oyl will 
ſerve to fry Fiſh with afterward, fo 
that nothing need be loſt. 


A Pike Roſted, or Broiled. 


Take a Pike and dreſs him down, 
and ſcorch, or cut him in the ſides, 
ſprinkle a little Sals on him, and lay 
him on a Grid-lron, and as he broils 
baſte him with Butter, with the 
leaves of Sage, this done take Onions 
and fry them in freſh Butter, and 
when they are fryed put to them a lit- 
tle Verjuice, Vinegar, and Muſtard, 
" White Powder and Salt; make this 
= together, and put it under your 

ike. 


A Pike bailed. 


Take a Pike and dreſs him down, 
cut him into four quarters, and 
ſprinkle him with Salt, and let him 
| lye three or four hours, and then boil 
him in good White-wine, Verjuice 
and a littk Vinegar 3 and oalt, and 7 

is 
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waſh him, and ſcorch and cut him on 
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his Sauce take Butter and Muſtard. 


A Pike Stew'd. 


Take a Pike dreſs him down, cut 
him into quarters, or in round pieces, 
and put him into a Pot or Pan with 
Verjuice, freſh Butter, Cloyes, Nut- 
megs, and Ginger heaten, a little 
Roſemary, parſly, Sage, and Salt 
with an Orange or two in ſlices ac- 
cording to the bigneſs of your Pike; 
make all this ſtove together over a 
fire,and whenit is ready ſerve it away. 


A Pike fryed. 


Take a Pike and cleave him, cut 
him into four pieces and fry him in 
Butter, and when he is fryed enough, 
take him out, and put him ina Diſh 
with ſome old Verjuice, and juice of 
Oranges or Lemons. 


A Bream broil'd. 
Take a Bream and Scale him, 
the 
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the ſides, and lay him on the Grid 
ron upona little Straw, that he may 
not ſtick to''tthe Grid-Iron; keey 
him baſting with Butter till he be rea. 
dy, this done take freſh Butter and 
melt it in a Pan, put to it ſome Par- 
ſly minced very ſmall, ſome Verjnice, 
Grapes, white Powder, and a little 
Saffron beaten and ſteept in old Ver- 
juice and Salt, make it all boil toge- 
ther, and pourit over your Bream. 


ACarpwith a green Same. 


Scale and dreſs down your Carp, 
and boil him in Water, and eat him 
with a green Sauce, but if there be any 
left you may put itinto a Galantine. 


Carps Stewed. 


Take Onions and mince them very 
ſmall, and put them into a Pot either 
of Braſs or Earth with Water, and 
when they are boiPd,put in the Heads 
of your Carps, and a little after the 
'Tails, then the: reft, and cover then 
vþ fo carefully that the ſteem may not 
p: £0 
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go out; this done, take Ginger, Ci- 
zamon, and Saffron beaten, and ſteep 
it in Wine and Verjuice, ſtrain this 
out and put it to your Carpes, and 
cover them up again, and make 
them boil again a little, and then 
ſerve them. es oY 


Carps broiled. 


Scale your Carps, and put them 
upon the Grid-Iron and broil them 
very well, then take Bread and toſte 
it upon your Grid-Iron, ſteep it in 
Claret-Wine and Vinegar, ſtrain it 
through aStrainer, butſo, that that 
which comes through be not too thick 
nor too thin, make it boil overa fire 
with Cloves, ſeaſon it with Nutmegs, 
Ginger, Sugar,Raiſons and Salt. 


Carps boiled. 


As for your Carps you may boil 
them in what manner you pleaſe in 
Wine,. Vinegar, Verjuice in your 
Water, with. a little Sage,, Hyſlop, 
but. when. they ace boil'd: enough, 

you: 
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you ſhould eat them with a green 


Sauce,. or elſe with parſly and Vine. 
' "ob «oo 


Carpes aux Baignets, % Fritors. 


Take Carpes Heads and make them 
boil in a good Fiſh Broth, and when 
they are bold, , take them out and 
let them cool, then take Eggs and 
beat them with white Powder, Saffron 
and Salt, and put your Carpes Heads 
into the Eggs thus beaten, then fry 
them well in Butter, and they will 
ſwim like the vrais Baignets, or Fri. 
tors,. and you may if you pleaſe put 
Sugar to them, and they will look {6 
much the more like Fritors. 


Rofte Sturgion. 


Firſt make it boil well, and when 
it 1s well boiPd take it out and clean 
It, and put it upon a broche, ſtick a 
a few Cloves into it, and ſo roſte it, 
and in roſting.baſte it with Butter 
.and Vinegar melted together, and 
make ,your. Sauce with the Fat = 
| $ 
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falls from it, and Vinegar, ſmall 
Spice, Cinamon, and Sugar, ſome 
Roſemary minced ſmall, and if you 
will thicken it a little, put in ſome 


| toſted Bread, and make all this boil 


together, and when your Sturgion is 
ready put it off, and put your Sauce 
over it with Sugar, and ſo ſerve it a- 
Way. 


Sturgion boid. 


This ſort of Fiſh is the moſt eſteem- 
ed of any Fiſh in the Sea, and there- 
fore yon may either eat it boil'd or 
roſte, as you were told how to roſte 
it before, ſoif you will eat it boil'd 
you muſt boil it in Wine, Verjuice 
Salt, and Water, with Hyſſop an 
Fennel, and when it is boiPd, let it 
cool, and when 'tis cold, eat it with 
Vinegar and Parſly. 


Salt Salmon, 


Muſt be boiPd in good ſtore of Wa- 
ter, and when it is boil'd take it out 


and let it cool, and when it is cold 
take 
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take Onions and Parſly, mince them 
ſmall and ſtrew over it, and then put 
Oyl and Vinegar to it, and ſo eat it. 


Freſh Salmon boil d. 


If you have a whole one, you may 
cut out a Chine and keepit to broil, 
cut the reſt into pieces or meſles, and 
boil it in Water, Wine, Vinegar, 
and Salt, and when it is hoild you 
may eat it with a yellow Pepper or 
a la Cameline ;, or ſome will eat it with 
Wine and Onions, or it is very good 
with alittle Powder of Spice with it 
in Paſte. 


Freſh Salmon Roſt. 


Take it and put 5 or 6 Cloves in- 
to it, then fry it in a Pan with good 
freſh Butter, and pive it the ſame 
Sauce as you make for a Trout, 


Trouts boiPd, 
Of which there are two ſorts, the 


white and the red, the white are good 
in 
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in the Summer, and the red in the 
Winter ; and it is generally held, 
that the beſt piece of a Trout is the 
tail, as the head is of a Carp, for the 
better diſtinguiſhing of which, take 
heed whether there be not 2 black veins 
in their Pallats, for thoſe that have 
theſe veins are red, and thoſe that 
have not are white; and if you will 
eat them boil'd, boil them in Water, 


| anda good deal of Salt, and eat them 


a Cameline they do uſually ſerve 
them cut into pieces, of about 2 or 
3 fingers breadth ; but if any one 
will eat a Trout that is good, let 
kim eat him on a fleſh day ; baked in a 
good Paſte, covered with large {lices 
of Lard and Spice, and Sals ſprink- 
led over it. 


Trout Roſt. 


Beſides what I have already faid 
of boild Trouts; I ſhall acquaine 
you now, that you may firſt boilthem 
in Wine, Vinegar and Verjuice; and 
then fry them with Parſly, ſome will 


doil them, ſticking in ſome Cloves 
into 
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into them.and ſerve them with aSauce 
mads of Wine, Cinamon and Ver. 
juice, and a little Salr at diſcretion. 


Thon or Congre Eel. 


The Thoz is ar certain round Fifh, 
found in the Sea, which hath no o- 
ther bones but anly the Chine bone; 
but in ſtead of bones he has a very 
hard. skin, and therefore is to be 
boil'd in Water only, and eaten with 
a yefow Pepper or Vinegar,coloured: 
with the Yolk of an Egg. 


A T urbet. 


When you have ſcalded and accom- 
' Modated him, boil him as you do Stur- 
gion, and eat him with a green Sauce 
and Vinegar, or elſe put with Sugar; 
but you may take notice, that the 
Turbet is much better for being kept 
2 days after he is taken, he is alſo 
very good-in Paſte. | 


The 


bo 
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The Barbeau and Playce, or Dabes and 
Playce. 


All theſe are to bedreſt as you do 
the Sturgion and Turbot, only theſe 
will not boil fo long. 


Weaver 5s. 


Theſe may be dreſt-as you dreſs 
Mullets, neither are they bad boiPd. 


The Vandoiſes Dace, 


Are to be boiPd and eaten with 
Verjuice and Soril. 


The Seches Fryed, or Poor-Jack dryed. 


You muſt firſt peel them, and make 
them very clean; then Perboil them, 
then boil them till they be tender, 
then take them out and dry them, 
and fry them in Butter, with Onions, 
and when they are fryed, put over 
them ſome white Powder, ſmall Spice 
and the juice of Oranges. 

Saugrenee 
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Saugrenee of Peaſe, 


Take your gray Peaſe, and waſh 
them very well ; boil them without 
ſteeping themin warm Water ; if you 
do not dreſs them for People that 
are troubled with the Gravel ; boil 
them with Parſly or Fenel-Roots, 
— you have taken out the pith or 

ick that is in the middle of them) 
with Butter or Oyl,- Verjuice, ſmall 
Spice, Salt and Saffron. 


Beans. 


Boil your Beans in Water, and 
. when they are boiPd, let them 
ſtand to cool, then mince Onions 
very ſmall, and fry them in Butter or 
Oyl,and put this upon your Beans,and 
put your Beans into a Pot; make 
them boil, keeping them ſtill ſtur. 
ing, or at leaſt very often; you may 
if you pleaſe put in alittle Saffron, 
and ſerve them away with Herrings 
or Marſovin : I underſtand the Beans 
to be French Beans that are dry,and the 

Hetrings 
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Herrings to be red Herrings ; or you 
may take white ones if you pleaſe. 


Spenage. 


Take Spinage and ſcald it, then 
mince it then take Butter and mel 
it, and fry Onions that are minced 
{mall in it, and put to it ſome ſtrain'd 
Peaſe ; put all, this into a Pot toge- 
ther, with a little Almond Milk, Salt, 
white Powder and ſome Verjuice this 
is a very proper Diſh in Lent, when it 
is thus ſeaſoned and prepared. 


Or, thus. 


Firſt make your Water boil with 
ſome Butter and Salt, then take Spin- 
age with Lettuce, Parſly and Borage, 
and Soril; waſh them well and ſqueez 
out the Water, give this a chop or 
two, and put it into your Pot, with 
your Water and Butter, and let is 
take a boil or two. 


Adakerils 
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Makerils freſh or Salt. 


Theſe ought to be drawn, the Guts 
out by the gills, then dry'd with a 


cloath, and not waſh them at all ; boi] 


them and eat them &@ la canclins, or 
with fine Salt; but for the ſalted, boil 
them with Wine and young Onions; 
but if you do put them in Paſte, ſea. 
ſon them with Salt and Spice. 


Molue or Codfiſh. 


Of theſe there are 2 ſorts, both 
Freſh and Salt, as for the one you may 
keep as long as you pleaſe ; that is to 
ſay, 10 _ if you will, or 12, 
taking of him fo ſoon as dead, 
and cleave him in the middle; cut a- 
way the head, and dry him either in 
the Air, the Sun or in the Chimney 
in the Smoke; and this is that which 
the French call freſh, becauſe not 
Galted ; but we more properly, 
Stockfiſh, becauſe to eat it thus, you 
muſt firſt beat it with a Mallet or 
Beetle far an hour together; then 
ſoak it in warm Water twelve hours 

or 
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or more, then make it boil in Water 
only, ſcum it and eat it with Butter 
and Muſtard : The other ſort which 
we uſally call Salt-fiſh, every one eats 
it as he pleaſes; fome with Butter 
only, ſome adds Parſly and ſome 
Muſtard, every one as it pleaſeth his 
fancy, and yet neither of theſe are 
new- But yet notwithſtanding there 
is another ſort of, Freſh Cod, which 
jseaten as ſoon as it is taken out of 
the Sea ; without being either Salted 
or dryed, and for this you ought to 
make a Sauce as you do for a Pike. 


 Merlus or Poor-Fack. 


This ſort of Fiſh ought to be cut in 
peices and ſoaked a whole night in 
Water, thendryed with a cloath and 
tryed in Oyl, andeaten with Muſtard. 


Soles. 


Theſe ought to be dreſſed as you 
do Playce, but you way eat them ei- 
ther boil'd, broiPd or fry'd ; and firſt 
to eat them boil'd, you mult boil 

TI them 
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them in Water, Salt and Parſly, 
when they are enough let them cogl, 
and being cold eat them with a green 
ſauce, but if you eat them hot, make 
your ſauce with Butter and Water 
wherein Verjuice was boil'd, and 
a little Muſtard : If you broli 
them Jay firſt a little ſtraw, a little 
wetted upon your Gridiron, ſo broil 
your Soles and eat them with a green 
ſauce, but to eat them fryed is a thing 
ſo common, that we need not ſay + 
ny more of it in this place. 


Moules or A4uſſles. 


Make theſe boil very quick in alit- 
tle Water and Wine without Salt, 
and eat them with Vinegar - But if 
you will make make a Pottapge of 
them, you muſt boil them in Water 
without Wine, but with Butter, Ver- 
Juice and Parſly. 


Mullets, 


Theſe muſt be hroil?d, and a good 


Sauce made to them, of brown But- 
cer 
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ter, Parſly minced ſinall, and 
Verjuice, a little Saffron, white Pow- 
der and Salt at your own diſcretion 
make all this boil to geter , and pour 
it over your Fiſh. 


Marſouin or Porpos. 


Cut theſe in peices,and put them up- 
onthe broche,and ſtick in ſomeCloves, 
and when it is ready makea ſauce for it 
thus, take Vinegar, Verjuice and 
Wine, and 2 or 3 Toſts very brown, 
ſtrain all this through a ſtrainer with 
a little Nutmeg, ſmall Spice and Salt 
at your diſcretion. Make all this ſo 
ſtrained boil together, and pour it 0- 
ver your Marſou;n or Porfos. 


Carrelets or a ſmall Fiſhlrke Playce. 


Theſe are to be dreſt and eaten 
with the ſame as you do thePlayce,and 
ſo are an other ſort of Fiſh called 
Limandes to be dreſt and eaten ; the 
lame fajhion as you do Playce. 


© Pearch 
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 Pearch boilPd. 


. Boil your Pearch in Water and 
Salt, with Vinegar, Verjuice and Par. 
fly, this done peel them, put them 
in a Diſh and ſet them over a Chat 
fing-Diſh of coals with ſome good 
Butter, alittle Nutmeg, and alittle 
Verjuice z or you may eat them with 
Vinegar and Parſly, but if they are 
fryed eat them au grain, or with 
 Verjuice Grapes ſcalded. 


Raye or Sleat otherwiſe Thornback. 


Open this Fiſh and keep the Liver, 
boil it in pieces in Water, Salt and 
Vinegar 3 and when it is boild, take 
it up and make it clean, and eat it 
aux aulx, and a la Cameline, that is 
Garlick. 

But you may take notice by the by, 
that thofe are the moſt Natural that 
hath bur one tail, and is much bet- 
ter than thoſe which hath many. 

And again, you may take notice, 
that there is another ſort of Fiſh 

| much 


Lo __ ——_ R  8?r?r__— vw ww pw. 


Far the Officers of the Month. 4 1 


much like unto the former call'd Ci- 
ros, but it hath not thoſe prickles on 
the back, but hath more black ſpots 
and is much larger than the Thorn- 
back or Sleat, bur otherwiſe the re- 
emblanceis all one. 


Oyſters opened. 


Ought to be waſhed and boiled in 
Water, or Broth with Salt and an C- 
nion, and when they are boild, take 
them out and wipe them dry with = 
Cloth, and fry them with good- But 
ter, and put Butter and ſmall Spice c 
yer them. 


Oyſters ſkewed. 


Make them ſtew between twoDiſhes 
with Butter, Pepper, and Salt, or if 
you will you may parboil them, anda 
mince them with an Onion or two, 
and ſo put them into a Pot with But- 
ter, ſmall Spice, Ginger, Cloves, 
Nutmeg, and Salt, and let them 
bake in an Oyen like a Pye. 


Tx Oyſters 
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Oyſters in the Shells. 


I need not here to tel] you that Oy. 
ſters in the Shells are very good when 
they are freſh, becauie every body 
knows it, but it may be ſome does 
. not know that when an Oyſter is 0. 
pened, ſome will put in Butter and 
Pepper to the Oyſter, and ſet him 
upon the Coals to broi!, and ſo eat 
them. 


Oyſters au Cive, or ſtewed brown. 


Take Oyſters and waſh them and 
make them boil in Water and Salt, 
then takethem and fry them with O- 
nions, and when they are fryed take 
bread and toſte it very dry, then 
ſtrain it through'a Strainer, with the 
thin of ſtrained Peaſe, Claret: Wine, 
Vinegar and Verjuice, three drams 
Spice, and alittle Saffronzwhen all this 
is ſtrained together, put it to your 
Oyſters and make them boil together 
and ſo ſerye it. 


Lamprees, 
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Lamprees, 

Ought to be eaten with a warm: 
Sauce, if they are boil'd in Water 
eatthem with Muſtard, it in Paſte 
put 1 your warm Sauce, and put 
them 1nto the Oven ag?in to bake. 

Lamprees boiled. 


Take and blced them and ſave their 


. blood, then put them a boiling 1n 
| Wine, Vinegar, and alittle Wy 


and when they are boiPd a little ten- 
der, take them from the Fire, and 
laythem upon a Table-Cloath to cool, 
then take Bread burnt, or tolted very 
hard and brown, and ſtrain it with 
ſome of your Eel-Broth, that they 
were boil'd in, through a Strainer, 
then boil the blood which you have 
ſaved, and as ſoon as it is boiPd put 
It into another Veſlel, and keep it 
ſtirring till it be cold, then put to it 
lome Ginger, Cinamon,, Cloves, 
Nutmegs, and Long-pepper, all well 


beaten, mingle this together with 


T 4 the 
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the Broth where your Bread is ſteep. 
ed, then put all this into a Diſh with 
your Lampree, or Lamper-Eels and 
their blood, make 1t all boil together, 
and fo ſerve It away when you are 
ready. 


Lamprees ſtrwed. 


Blood them as is above-faid and 
then ſcald them, this done, put them» 
into a Pot with the fame Sauce as is 
aforeſaid, Cover up your Pot lo cloſe 
thatno Aircan get out, and whileſt 
they are aboiling, take Care to ſtir 
and turn them, and then do not fear, 
the Sauce will be all over them, pro- 
vided that your Pot be cloſe covered 
let them bail thus tiil they be tender, 
and when they are in this condition 


put them whole into a Diſh, and the. 


Sauce Over. 
The Loches. 


Theſe ſhould he boid in Water 
with ſome good Cheeſe, and eaten 


with Muſtard; you may put them in- | 
to. 
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to aPottage, or a green eillet, or 
you may fry them ſprinkling them 
with a little Flower. 


To dreſs Eggs divers ways for 
Faſting Days, all the Tear long. 


To make a green Brouet of Eggs and 


ceſe, 


Take Parſly and Sage, with a Tittle 


. Cheeſe, ſome Saffron and Bread ſoak. 


edi2 the Puree, or ſtrained liquour 
of boiPd and maſhed Peaſe ;.then have 
a little Ginger ſteep'd in Wine, mir» 
gle this amongſt the reſt, and make 
it all boil together, this done, put in 
alittle more Cheeſe, and then Diſh it, 


' and put into the Diſh ſome Eggs. 


potch'd in Water, and ſo ſerve it. 
Eggs Eſpuyaux. 


Takea dozen of Eggs, break them 
and take away the whites, and pnt 
the Yolks into a Porringer, put to 


them a glaſs of Verjuice, and a hand- 
8. ful- 
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ful of Sugar, and beat it all together, 
this done take one Earthen Pan, and 
put into it ſome good freſh Butter and 
Hony, ſet the Pan upon the Fire, and 
when that which is in it is very hot 
put into it your Eggs ſo beaten in the 
Porringer, keep them ſtill ſtirring, till 
they are very thick, with a Spoon, or 
Ladle, and when they are thick ſerve 
them away in Diſhes, or on Plates as 
you pleaſe. | 


Eggs Fearced. 


Scald young Lettuce, Sorril, Parſly, 
Charvel, and Serfuil, and one Cham- 
pignon, or Muſhrom, mince all this 
together with the Yolks of hard Eggs, 
put this into a Diſh, and ſeaſon it 
with Salt and Nutmeg, and a little 
bunch of ſweet Herbs, put to it ſome 
good ſweet Butter, but ſee that it be 
pretty clear, and when ?tis boiPd put 
to it alittle natural Cream, and diſh 
your Eggs upon the fearcing, that is 
to ſay the Whites of your hard Eggs, 
being but cleft in two, the Yolks are 
uſed for your fearcing, and the whites 

whelmed 
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whelmed over your fearcing, when- 
you diſh it up. 


Eggs Marbled. 


Take four Diſhes or Porringers, 
and break in ſix Eggs into each Diſh, 
beat them and add to the firſt the juice 
of Barberries, to the ſecond the 
juice of Beech-leaves, to -the third a 
little Saffron, and to the fourth no- 
thing at all ; but ſeaſon them all four 
with Salt, Sugar, and Cinamon, then 
put Butter into a paty-Pan, or Silver 
Diſh, ſet it over theFire, and when 
your Butter is melted and hot, put 
into your Butter, in the firſt place, , 
ſome of the Eggs with the juice of Bar- 
berries, and when that is a little 
taken, put in a little of that with 
Saffron, then a little of that with the 
green, Or juice of Beech-leaves, then 
of the natural, and then begin at the 
firſt again, and ſo continue putting of. 
one and of the other by little and lit- 
tle, till all be put in, * 'and when it is 
ready, that is to ſay baked enough, . 
cut it out in ſlices and ferve it away 

wit 
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with ſweet Water, and Pomgranat. 
Seeds, and a little Sugar over it. 


Eyggs with Su gar. 


Take a Porringer and ſet him upon 
the Embers, with a little Butter, and 
Sugar in him, then take Eggs and 
put away the whites, and when youp 
Butter and Sugar is melted, put in 
the Yolks one by one, for fear of 
breaking them, and ſo ſoon as the 
Butter and Sugar begins to boil up, 
take them from the fire, for they are 
bard enough. 


Loſt Eggs, or Perdus. 


Take the Yolks of raw Eggs, and 
ſteep them in a little Roſe-Water, 
with ſome Crums of Bread,and a little 
fine Wheat Flower, beat this all toge- 
ther, but not ſtrain it, and fry itin a 
Frying-pan, with ſome good Butter ; 
but forget not to put in a little Salt in 
the baking of it, and ſome Sugar 0- 
ver it when it is baked. 
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Eggs fearced and fryed. 
Take Lettuce, Parſly, Charvile, 


| Serfeuil, and Sorril, mince it all to- 


gether, and fry it in a Pan with good 
Butter, and ſix Eggs raw and beaten: 
together ; when this is fryed mince it 
together with the Yolks of hard Eggs, 
with four more that are raw z put to 
this ſomePepper and Salt,then make a 
Paſte with fine Flower, Yolks of Eggs, 
Pepper Salt,and White-wine, roul out 


' your Paſte,and then diſpoſe your fear. 


cing into it in little rounds, cover it 
over and fry them in Butter,and ſerve 
them with fryed Parſly about them. 


Eygsa la Florentine. 


Takeand fry in Butter, about a do- 
zenand a half of the Yolks of Eggs one 
after another, and lay them upon a 
Plate,then take a good glaſs ofClaret, 
ſome Sugar, Makaroons beaten, ſome 
green Citron,Piſtaches peePd and cut, 
a little Salt, and a little Cmamon ; 
bojl all this together a little and pour 
:f 3 
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it over your Eggs, and put to it a lit. 


tle juice of Lemons, and Seeds of 
Pomgranats for Garniſh. 


Cive of Eggs potch'd in Oyl. 


Take Eggs and fry them whole in 
Oyl, then take large Onions and cut 
them in ſlices, and ifry them likewiſe 
inthe ſame Oyl, like as you did the 
Eggs, then take Verjuice, Wine, and 
Vinegar, boil all this together, this 
done, take ſeveral Porringers, and 
putinto each of them three or four 
Eggs, and pour your Sauce, or Byouet 
over them; but make it ſo that it 
, maybe alittle cleariſh. 


Epgs boiPd in Water. 


Take and boil Eggs in Water till 
they be very hard, then peel them, 
cut them in the middle, and lay them 
ina Diſh with freſh Butter, a little 
Verjuice, a little Saffron white pow- 
der and ſmall Spice, and ſome few 
Herbs (if it be in Summer) and Salt; 
ſo when you would ſerve them m_ 
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ſet them upon a Fire of Coals, and 
and cover them up, and make them 
boil, and ſo ſerve them hot; but in 
Winter put Muſtard to them.inſtead - 
of Herbs, 


Or thus. 


When your Eggs are almoſt ready, 
take a hot Fire-ſhovel, and hold is 
over your Eggs to give them a co- 
lour; this you may do to that which 
hath the Yolks of Eggs only to co- 
lour it if need be. 


Eggs with Roſe-water. 


Take a dozen and a half of the 
Yolks of Eggs, and put them to ſteep 
in Roſe-water, two Makaroons, green 
Sitron grated, ſome Salt and Cina- 
mon beaten, make this bake in a Pa- 
ty-Pan, with clarified Butter upon a 
ſoft Fire, and when it is ready glaze 
it over with Sugar, and Orange-flow- 
er-water, and put over it the juice of 
Lemons, and the juice of Pomgranats 
when you ſerve it away. 

Potch'd 
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Potch'd Eggs with Anchovy Sauce. 


Firſt Potch your Eggs in Water, 
then melt your Anchovies in Butter, 
then ſtrain it through a Strainer with 
ſome Flawer browned in a fearcing 
Pan, juice of Lemons, Capers, Salt, 
aud Nutmegs, this done, - pour it all 
over your Eggs. 


Egg: in either a: Pye or Pot. 


Take what quantity of Eggs you 
pleaſe, and bear them with a little 
Salt, then take ſome young Onions 
and ſweet Herbs, mince them very 
fmall, and fry them, and make an O- 
welette of them, with your Eggs and 
Herbs together, and when your -0. 
melette is fryed lay it upon a Table, 
and mince it very ſmall, then pur it 
intoa Pot, andput to. it ſome Puree 
of Peeſe, ſtrained-indifferently clear ; 
put tothis ſome Butter, and make it 
boil upon a Charcoal-Fire, keeping it 
always like aPye ina Pot; put ſome 
more {weet Herbs and Onions _ 
tne 
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the Pot, white Powder, Saffron, 
ſome Spice in Powder ſteep'd in Ver- 
juice, the Yolks of hard Eggs, with a 
Clove or two ſtuck into them, and 
ſower Gooſ-berries; but in the Win- 
ter put in a good deal of Verjuice, and 
Onions fryed inſtead of ſweet Herbs, 
and ſerve 1t hot, 


To make Andouilles of Eggs. 


Diſpoſe your Eggs tomake an O- 
melettee, put to it the crumbs of 
white Bread grated, or crumbled, a 
good quantity of Sugar, Cinamon, 
and Ducks Powder, beat all this well 
together, then melt a piece of Butter 
ina Pan, and put your Eggs to it, 
and when they are a little knit, or 
taken, then ſet them upon the Coals, 
and ſprinkle on ſome more Ducks 
Powder, and when your Omeler- 
tee is baked,roul him up like an Andou- 
ile, and ſerve him away hot with 
Muſtard. 


Eggs 
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Ergs and Bread, or with Bread. 


Either grate or crumble the inſide 
ofa white Loaf, and put it into a do- 
zen of Eggs broken, ſeaſon it with 
Salt, and a little Sugar, beat all this 
together, and bake it in a Silver Diſh 
or a fine Pan, with clarified Butter he- 
tore the fire, with a diſh behind it, 
and when it is bak'd, put to it ſome 
Sugar and Orange-flower-water, and 
hold a red hot Fire-ſhovel over it, to 
colour it a little more. 


Eggs a Platrigue. 


Break a dozen and a half of Egegs 
into a Diſh, and beat them well toge- 
ther with almoſt two quarts of Cream, 
with Pepper, Salt, Sboxles, and ſweet 
Herbs minced very ſmall together, 
then put ſome clarified Butter into a 
Paty-Pan, ſet it upon a ſoft Fire, and 
when your Butter is hot, put in about 
the third part of your Eggs thus bea- 
ten, and when they are about half 
ready, then make a Bed, or lay of 
Cheeſe 


A a PTY ns was AY 


For the Officers of the Mouth. 427 


Cheeſe ſliced, and Anchovies in 
picces, then ſome potch'd Eggs that 
are dbne in Water, this done, put 
another part of your Eggs thus bea- 
ten over all this, and Cover up your 
Paty-pan, till theſe Eggs be almoſt 
baked, then repeat the thing again, 
and make a Bed as before, and pour 
{ over it the reſt of your beaten Eggs, 
with ſome lictle bits of Butter and 
grated Cheeſe, then give it a colour 
at the top, and fo ſerve it away hot, 
with the juice of Lemons. 


Eggs dreſt in'the Germain and Ro- 
man manner. 


Beat a dozen and a half of the 
Yolks of Eggs ina Pan, witha few O.. 
range-flowers beaten, or in powder, 
ſeaſon them with Cinamon and Salt, 
put a little clarified Butter in the Bot- 
tom of a Paty-pan, and when it is 
hot, put in about a fourth part of 
your Eggs thus beaten, make them 
hake over a ſoft Fire, this done, 
take them out and lay them 


upon a Plate, and do the reſt in 
like 
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like manner at three ſeveral times, in 
the ſame faſhion, making your Cakes 
all of one largeneſs, the firit being 
laid on a Plate, garniſh him with 
green Citron cut in ſlices, Piſt :ches 
preſerv'd, Apricocks in ſmall pieces, 
with Sugar, ſweet Water, and a 
Mackroon, and a little Cream, then 
lay on a ſecond and Garniſh him in 
like manner, then a third, and at 
laſt a fourth, and garniſh him with the 
Seeds of a Pomgranat, and Cinamon 
of Florence, when-you will ſerve it a- 
way. 
A Omelette of Fggs fearced with 
Herbs. 


Haſh or mince ſome Sorril, ſweet 
Herbs, and Ssboxles, or young Oni- 
ons, with halfa dozen Yolks of hard 
Eggs, make this. boil together in a 
Diſh with ſome Butter, Pepper, Salt, 
and Nutmeg, after this make an Ome- 
lette after the ordinary way, and put 
your fearcings into it, then fold your 
Omelettee (quair-wiſe, and garniſh it 
with the Liquor of Muſhroms, and 
juice 
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juice of Lemons, white Pepper, and 
Sorril put into Butter and fryed and 
laid about the Diſh. 


Eegs and Cheeſe. 


Beat a dozen of Eggs with half a 
pound of Milan Cheeſe grated, ſea- 
ſon it with Pepper, and bake it in a 
Paty-pan, with clarified - Butter, 
over a ſoft Fire, and when it is baked 
ſerve it away without any thing a- 
bout it. 


Eggs put in Paſte and fryed. 


Make a Paſte, or Batter, with Milk 
and Flower, ſeaſoned with Pepper 
and Salt, then break your Eggs into 
an Iron Ladle, and fry them one by 
one, in a great deal of clarified Butter 
boiling over a quick Fire, and pour 
over each Egg about two {mall $poon- 
full of this Paſte or Batter, and ſo fi- 
niſh the frying of them, and when 
you would ſerve them, put over them 
a little juice of Lemon, and white 
Pepper. 

Eg85 
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Eggs 0n the Spaniſh Faſhion, 


Takea dozen ang a halt of Egps, 
with ſome green Citron,three or four 
Makaroons, about two quarts of 
Cream, asit is ſcum'd from the Milk, 
ſeaſon this with Salt, Sugar, and Ci. 
namon; let your Citron be car ſmall, 
and beat all theſe things together, 
and bake it ina Paty-pan with clarifi- 
ed Butter under it, cover up your 
Pan, and when this is baked cut it out 
into ſlices, and Ice, or glaze it over 
with Sugar and Orange-flower-water- 
and ſo ſerve it away handſomly diſh- 


£d. 
Engliſh Eggs. + 


Break a dozen and a half of Eggs 
with a ſort of Prunes called Brugnolles, 
green Citron cut in pieces, Corrants, 
and Makaroons beaten,and put into it 
about two quarts of Cream, mingle all 
this well together, ſeaſon it with Salt, 
Cinamon, and Sugar, this done put 


it into a Paty-pan with ſome cl1rifcd 
Butter, 
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Butter, and let it bake upon a gentle 
Fire, and whenyour Eggs are enough 
glaze or Ice them over with a little 
Sugar perfumed, and ſweet Water, 
and ſo ſerve it away without any gar- 
niſhing at all ofany ſort. 


T he whites of Eggs fryed. 


Take the whites of Eggs, ſeaſon 
them with Salt, Anniſeeds, Cinatnon, 
and Sugar, bake tais in a Paty-pan 
with clarited Butter; this done, when 
itis bak*d, cut it in long flices. and 
put it into a Batter made with white- 
Wine-flower, and Salt, and ſo fry it 
again in clarified Butter, and when it 
is ſo fryed, Garniſh it with Sugar and 
ſweet Water, and ſerve it at your 
diſcretion. , 


A Soupe doree, or gilded. 


Take a two-peny Manchet, and cut 
him into long ſlices, and put the ſlices 
into a Baſon with about a dozen of 
the Yolks of Eggs, ſome Milan Cheeſe 
grated, Salt, and white Pepper, and 

When 
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when they are well ſoak'd, fry them 
and make them fine and yellow, this 
done, diſh them in the form of a Py. 
ramide upon the reſt of the Eggs and 
Cheeſe, then paſs ſome Sorril leaves 
through the ſame frying, and with 
this Garniſh your Soxpe doree. 


The Yolks of Eggs fryed- 


Theſe ought to be done as the 
whites were, yet notwithſtanding you 
muſt put one part of the Yolks into 
your Batter, for to colour it which 
was not obſerved in the whites, and 
yet you muſt obſerve to ſerve it away 
in the ſame form as you did the 
whites. 


Ezg5 ala Cream, or in Cream, 


Fry or boil your Eggs in a Diſh 
whole with Butter, and when they 
are enough ſeparate them with a 
Knife, and put them upon a Plate, 
and put a little natural Cream over 
them, a little Salt, ſerve them hot 


and 


For the Officers of the Month. 43; 


and garniſh them with a little Seeds 
ofa Pomgranat. 


Eggs in many of Tripes. 


Cut your Eggs when they are hard 
either in quarters, or in round ſlices, 
fry them in a Frying-Pan with brown 
Butter, ſweet Herbs, and Sibouletres, 
Pepper, Salt, and Nutmegs, then 
make a white Sauce for it, with the 
Yolks of raw Eggs, Vinegar, and a 
little milk, and when you are ready 
to ſerve them away; Garniſh your 
Diſh with fryed Bread and Parſly. 


Eggs in thick, Butter. 


Cot ſome Siboulettes and ſweet 
Herbs very ſmall, and put them upon 
a Plate, or ina Diſh with ſome ſweet 
Butter, a little Vinegar, Salt, Nut- 
meg, and white Pepper, ſtir this to- 
gether upon alittle Fire to thicken it, 
and when it is thick pot your Egzs in- 
tothe Butter, and make them boil 0- 
ver a very ſoft Fire. 


u Eygs 
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Eggs a 1.negligence. 


Cut hard Eggs in the middle and 
give them a fry in a Frying-pan, with 
Butter only melted, ſome ſweet 
Herbs, Szboulettes minced very ſmall, 
ſome Salt, Pepper, Nutmegs, Capers, 
and Vinegar, and when they are e- 
nough, Garniſh them as you did the 
other above-written. 


Ezgs a I hypocras. 


Cut the Yolks of hard Eggs in the 
middle, and dip them into a Batter 
that is indifferently clear, made with 
the Yolks of other raw Eggs, and 
Flower, with Salt, Cinamon, and a 
little Wine, then fry them in clarif- 
ed Butter, and make a Sauce with 
Claret-wine, Ginger, and Sugar, 
whole Cloves, and Cinamon, make 
this boil till it be pretty thick, then 
diſh up your Eggs in the form of a 
Pyramide, and Garniſh your Diſh 
with Florence Cinamon, and the 


ſeeds of a Pompranat. 
Egg! 
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Eggs in brown Buttey. 


Fry your Eggs one by one in brown 
Butter, and when they are fryed, 
then- fry in the ſame Butter ſome 
ſweet Herbs, and. young Onions 
whole, with Salt, Nutmeg, three- or 
four Anchovies, Capers, 'and flices 
of Lemon, Vinegar, and alittle 
Broth, and when you are ready to 
ſerve it away, garniſh yonr Diſh with 
Sorril leaves dip'd in Batter and 
fryed. 


To make aRocke of the Tolks of Eggs. 


Make a Syrop of White-Wine and 
Sugar, put into it the Yolks of two 
dozen of Eggs, and make it boil till 
it cores away clean from the Pan, 
and when it is thus boil'd, put into it 
alittle Orange-flower-water that is 
perfumed, and a little juice of Le- 
mons, then ſtrain it through a Hair- 
cloath, upon the fame Plate that you 
mrend to ſerve it upon; Garniſh irc 
with Pomgranat Seeds; and Lemon- 

U2 Peel 
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Peel preſerved, or boiled in Sugar. 


ARocke of Egg: Red. 


Take Eggs of Portugal, and beat 
them in a Mortar, with the Jelly of 
red Gooſeberries, then paſs them ei. 
ther through a Syrenge, or a Hair. 
cloth ; ſerve them as dry as you can, 
and without Garniſh. 


ARocke of green Eggs. 


Take ſome young green Beech 
leaves, and beat them well, ſtrain 
out the juice as thick as you can, boil 
it with Sugar to take away the crudity, 
Or raw taſte of it, and then mingle 
it with your Eggs, then ſtrain. them 
and ſerve them as you did the former 
or laſt Article. 


Eggs of Portugal. 


Melt your Sugar with Water of O- 
range flowers, and juice of Lempas, 
a little Salr, and che Yolks of Eggs 


in what quaatity you pleaſe, make ox 
(ALS 
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this boil ſoftly oyer a gentle Fire, 
keeping it ſtirring with a Silver 
Spoon till it is enough, which is 
when it will come clear from the Pan, 
of Diſh that it was done in, then let ir 
ſtand till it be cold, and when it is 
through cold, diſh it up in the form of 
a Pyramide, and Garniſh it with 
green Citron, Cinamon of Florence, 
Catignac of Orleans, and perfunyd Su- 
gar, and ſerve it away. 


Eggs of Milan. 


Melt your Sugar with a little Wa- 
ter, and let it a little more than half 
doit, then take what number of Yolks 
of Eggs you pleaſe, and boil them one 
by one in this Sugar, till they are in 
ſome meaſure boil'd, then with a Sil- 
ver Spoon take them out and lay them 
ina Diſh as they be ready, or upon Aa 
Plate, and when''you have enough 
boiPd, then put into the reſt of your 
Sugar ſome peePd Piſtaches, Orange- 
flowers, and the juice of Lemons, 
make it boil, and pour it over your 
Eggs, 

£ U Other 
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Other Eggs. 


Potch a dozen Eggs in a good deal 
ofclarified Butter, ſeaſon them with 
Pepper, Salt, Nutmeg, and Vinegar, 
and Garniſh them with fryed Parſly, 


Eges pela in Sugar. 


Put a pound of Sugar utto a. Diſh 
or Pan, and put toit a glaſs of white. 
Wine, and when your Syrop is above 
half made ſet it upon a ſoft Fire, and 
potch your Eggs one by one, and lay 
theminadiſh, and when your Eggs 
be ready, in what number you pleaſe, 
put into your Sugar that remains ſome 
Piſtaches peel'd, and the juice of a 
Lemony let this boil, and this is 
Sauce and Garniſh for your Eggs. 


Eggs Mignan. 


, - {nd 
Take the Yolks of raw Eggs and 
boil them in- Sugar and white Wine; 


and a ſtick of Sinamon, till they wilt 


come clear from the Pan, then take* 
SLY them 
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them up, ard grate ſome green Ci- 
tron over them, and lay your Eggs 
upon ſome Savoye Biskets very-neatly, 
and put ſome red Goosberries, ſome 
Florence Cinamon, and ſweet Water 
upon them and diſh them up in the 
form of a Pyramide. 


Epgs and Verjuice. 


Beat upa dozen anda half of Eggs, 
with ſome Verjuice Grapes, ſeaſon 
them with Salt, and Nutmeg, fry 
them in a Pan or Diſh, with ſome 
freſh Butter, and when they are rea - 
dy garniſh them with tryed Bread -* 
fryed Batter. 


Epgs like threeds. 


Make a Syrop of Sugar only, and a 
glaſs of white Wine in a Siiver Diſh, 
or Baſon, and when your Syrop is 
more then half boil'd and made, then 
beat the Yolks of two dozen of Eggs 
and ſtrain them through a Scummer in- 
to your Sugar, and when the threeds 
are well made and hard, then take 

uUu 4 them 
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them up and make them dry before a 
Fire, then musk them, and ſo ſerye 
them away. 


Eggs threeded in a fryi ng-pan. 


Take the Yolks of twelve Epgpg 
raw, and beat them in a diſh with 
two Pots of Cream, a little Salt, and 
three Mackaroons; then take clari- 
fied Butter into a Pan and make it ve- 
ry hot, put your Eggs into a Tunnel, 
' and fo turn it into the Butter like 
threeds through the ſmall end of the 
Tunnel very handſomly,. and ſo let 
them fry, and when you ſerve them a- 
way, put ſome Sugar and ſweet Wa- 
ter over them. 


Egg: wth Milk. 


Beat a dozen Yolks of Eggs with 
ſome Milk, and ſeaſon it with Salt, Su- 
gar, and Cinamon, boil it in a Diſh 
with a little brown Butter, and when 
itis enough, put more Sugar with 
ſweet Water tot, and gjve it a lit- 
tle colour againſt +the Fire with ano- 
ther diſh behind it. A 
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A Germaine made a la Francoiſe. 


Make ſome deep holes as it were, 
or abbaiſſes, as they ſay, which hath 
been mentioned before, and fill them 
vp with the Milt of Carpes in rauguf 
2 haſh of Fiſh, Cray-fiſh, Champig- 
nons, and Truffelles in raugsſft, and 
when they are all filled and furniſhed, 
then lay them one upon another and 
put to them a good Sauce made of An- 
_ and Lemon, and ſerve it away 

t. 

This may be properly thought tobe 


| ſmall deep Coffins made of Eggs and 


Flawer like a Cofhn for a Pye. 
A red Germaine. 


Take the Yolks of Eggs when they 
are'raw, and beat them with the juice: 
of Barberries, and then make little 
Coffins as before, and fill them with 
Piſtaches, cut Cherries, and Oranges,- - 
and paſs them through the Sugar, and 
when you. have done, Garnith them 
with Pomgranat Seeds, juice of Le- 

Us mons, 
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mons, and ſweet Water, or elſe Ice | 
them over z-the' paſſing thefe things 
through the Sugar, 1- underſtand to 
be in Sugar that boils like that for a 
preſery oh 


A red Nulle. 


Beat your Eggs as before, with the 
juice of Barberries, Sugar, and ſweet 
Water, one Makaroon, one Pot of 
Cream, with the juice of one Lemon, 
bake it inthe ſame Plate that yon in- 
tend to ſerve it upon, but ſee that it 
be not toodry ; grate over it a little 
green Citron, and ſo ſerve it away. 


To make the ſame green. 


Take the juice of young Beech- 
leaves, with the Yolks of raw Sy 
two Pots of Cream, a quarter of: z 
pound of Piſtaches, beaten Sugar, 
and Salt with ſweet Water, beat all 
this together and bake it, and when it 
ts baked, Garniſhit with Pomgranat- 
Seeds, and ſo-ſerye it away. 


To 
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To make the ſame yellow. 


Take the Yolks of Eggs,one Maka- 
roon, one Pot of Cream, with Sugar, 
Orange-flower-water, a little Sal, 
and green Citron grated, beat it toge- 
ther and bake it, and diſpoſe of it as 
you did the former, and ſo ſerve 
them. 


An Omelette fearced and cut- 


Make a Fearce with Sorril, Cham- 
pignons, Artichoke-bottoms, Parſly, 
Serfewill, or Charvil, Pepper, Salt, 
and Nutmeg, put to this a dozen 
of hard Yolks of Eggs. beat all this to- 
gether, and put it into a Paty-pan 
with Butter, and bake it with a ſoft 
Fire, and when it is baked, cut it ous 
into ſlices, and ferve it with white- 
Pepper, the juice of Champignons,. 
and the juice of Lemons. 
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An Omelette fearced with the Milts 
of Carps. 


Cut the Milts of Carps in pieces, 
and ſtew them between two Diſhes, 
with Champignons, Butcer, Salt, 
Pepper, Nutmegs, and Capers, then 
make an Omelette with a dozen of 
Eggs, and put this into it trianglewiſe, 
and not pour it in at random, nor 
turned, and when you ſerve it away 
put the juice of Lemons over it. 


To make an Omelette of Aſparagns. 


Take the green of Aſparagus, cut 
as much off of them as is tender, 
about the bigneſs of Peaſe, and fry- 
caſy themin a Frying-pan with brown 
Butter, ſweet Herbs, young Onjons, 
Pepper, Salt, and Nutmegs, then 
beat a dozen of Eggs, and mingle 
this with them anda Pot of Cream, 
then bake it in a Paty-pan withButter, 
upon a foft Fire, and when you will 
{erve it away ſqueeze ſome juice of Le- 
Mon over 1t. | P 
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An Omelette of Champignons. 


Stove your Champignons between 
two Diſhes, ſeaſon them with Salt, 
Pepper, and Nutmeg, then make an 
Omelette with a dozen of Eggs, and 
when he is ready cover him oyer with 
your Champignons, and fold him up, 
triangle-wiſe, and ſerve him with 
the juice of Lemons oyer him. 


An Omelctte of Cream. 
Beat a dozen of Eggs with three 


| pots of Cream, ſeaſon it with Salt, 


cut green Citron very ſmall and min- 
gle with it, then fry it with Butter 
but juſt melted in a Pan over a ſoft 
Fire, and when it is baked, put Su- 
gar, and the juice of Lemons oyer is, 
and the ſeeds of a Pomgranat for 
Garniſh. 


An Omelette of Cheeſe. 
When you beat your Eggs mingle 


with ther ſome thin flices of Afilas 
Cheeſe, 
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Cheeſe, ſeaſon it with Pepper, and 
Salt, bake your Omeletre in a- Paty-pan, 
with Butter over a ſoft Fire, ſerve it 
away very hot, with the juice of Le. 
mons over If. 


An Omelette of green Citron... 


Firſt boil your Citron in a Glaſs 
of White-wine, and when it is boil'd, 
paſs it through a Strainer,and beat 2 
Makaroons, and put them into a do- 
zen Yolks of Eggs, with the Citron 
and Wine that you ſtrained out, bake 
your Omelette in a Paty-pan over a 
Fire; when you ſerve it away, put 
over it ſome Orange-flower-Water, 
and perfumed Sugar. 


An Omelette of P:taches: 


Beat a ; ps of a pound of Piſts- 
ches, and a quarter of a pound of 
green Citron, then beat it with the 
Yolks of a dozen and-a half of Eggs, 
two Pots of Cream; ſeaſon this, and 
Vake'itin an oval Baſon; -with clari- 
fe Butter, over a- ſoft Fire, _ 
0 when 
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when you ſerve it, put over it ſome 
Srgar, and juice of Lemong. 


An Omelette of Orange-Flower-water. 


Take Sugar, and Orange-flower- 
water, put this a boiling in a Diſh, 
or Skillet, with a Pot or two of 
Cream, grate in ſome green Citron, 
then beat the. Yolks of eight or ten 
Eggs with a little Salt put into it ; 
keep it ſtirring like Eggs a Bromet ; 
ſerve it with Lozenges of Puffpaſte 
about it. | 


An Omelette a la Celeſtine. 


Break adozen or twenty Eggs more 
or leſs, and ſeafon them with Salt, 
beat them together, and if you pleaſe 
add the crumbs of a White-loaf finely 
grated, ſome Parſly minced ſmall, or 
Sugar in Powder, ſome bitsof Butter, 
about as much as will fry the quantity 
of Eggs in a Pan, as you have broken, 
pretty fat, or elſe whiPſt you are a= 
beating of your Eggs thns: ſeaſoned; 
you-may put a pouadof poud Oyl'or 

Butter 
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Butter into a clean Frying-pan, and 


hold it over the Fire till it boils, then 


take it fromthe Fire, and pour it out 


and preſently put in your Eggs with- 


out wiping of your Pan, and make 
them fry, ſtirring them only in the 
middle with a knife, or a flat ſtick at 
the end, to the end that your Eggs 
may take the eaſier, and when your 
Omelette is about half ready, turn him 
with a Plate, and make an end of 
frying of him, ſtirring often your Pan 
that he do not ſtick nor bura in the 
middle; when he is baked, diſh him, 
and if you will, ſtrew Sugar oyer him, 
or ſprinkle ſome Roſe-water, and a 
little Cinamon oyer him for a Gar- 
niſh ; you may bake this ſort of Ome- 
l:tte in a Paty-pan covered alſ9 very 
—_ if it have but a pretty|deep: 
rim- 


An Omelette Cretoneuſe. 
Break and beat what quantity of 


Eggs you pleaſe, and ſeaſon them 
wichs lt, then take) Butcer. and melt 


tina Fryjng-pan, then cut the _ 
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of a white-loaf, in thin ſlices, and fry 
it a little firſt, then put in your Eggs 
and fry them, and when they are e- 
nough put your Omelette into a Difh, 
but ſo that the fryed Bread may ſhew 
it ſelf uppermoſt; there are that 
will fry Parſly to garniſh this Omelerte, 
others will puta little Vinegar, about 
the quantity that one would put Roſe- 
water upon a Tart. 


To make an Omelette of Apples. 


Pare three or four Apples and cut 
them in thin ſlices, and fry them in a 
63 fr with a quarter of a 
pound, or better, of good freſh But- 
ter, and ſome Sugar, and when your 


| Applesare fryed, take eight or ten 


_— beaten, and ſeaſoned with Salt, 
and put them into your Frying-pan to 
your Apples, make it fry and lift it 
up with the point of a Knife, about 
the middle of your Pan to let the raw 
Eegs run under, that the Eggs and 
Apples may be well incorporated the 
one into the other, but ſhake your Pan 
as oft as you can,that your Omelette do 

not 
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not burn, and when he 1s baked put 
him into a Diſh, and put Sugar over 
him. 


Or thus, 


Fry your Apples as is aforeſaid, and 
when they are fryed , take them 
as dry as you can qut of the Pan, 
and put them upona Plate, then fry 
your Omelette a little, and then putin 
your Apples as hanſomly as you can, 
and when the Omelerre is fryed put Su- 
gar over It. 


Or thus, 


When your Apples are fryed lay 
them upon a Plate, as is aforeſaid, 
then fry your Omelette, and when he is 
fryed without putting the Apples is- 
to him, as he was a frying you may 
cover your Apples with your Omnelette 
only, and ſprinkle ſome Sugar over 
K and ſo ſerve it. 


To 
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To make Banguets for Feaſts or 
Weddings, all the year long, and 


Seaſons. 


For the entry of the Table, one may 
in all Rencounters uſe theſe 
things followmg. 


You may take the Liver of Veal, 
and ſet him, and Lard him with Ba- 
con, and ſtick a few Cloyes into him, 
and rope him about with the Caul of 
any Beaſt that is to be uſed, and roſt 
him, and when he is roſted ſerve him 
with Veniſon Sauce, or elſe with 
green Verjuice. 

You may in like manner dreſs the 
Liver of either Mutton, or Kid. 

And alſo Hogs Liver, you may 
roſt and ſerve it with Oranges, and 
White-powder over it without any 
other Sauce. As for Capons, Hens, 
Geeſe, and ſucking Pigs Livers, you 
may boil them in good Broth with the 
Wings and the Feet, and ſerve them 
with a ſharp Sauee, and garniſh your 
diſh with Parſly. You 
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You may allo ſerve for an entry of 
the Table, or enter-meſs,the Tripes 
well boil'd and fry'd in Hogs Lard, 
a little Salt in the boiling, and 
ſome White powder over them when 
they are fryed. | 


For the Seaſon after Eater. 


The entry. 


Good Bread, good Wine, ſmall 
Alloyaux, or chops of Veniſon, Sal- 
lats, Oranges, Kids Heads boil'd 
and ſouſt, or put into pickle doree, a 
ſharp Sauce Vinaigrette. 


Pottapes. 


Chickens with Herbs, or elſe ſtew- 
ed, either larded, or ſheeted, poyee 
of Gigorean,; or knuckle of Veal as 
brougt doree, or a white Lard made 
with Eggs firſt. 


At 


-”H 2 © 
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At firſt Service. 


Geeſe ala Malvoiſie, with a Sauce 
of new Wine, or Wine and Sugar, 
wild Rabbets, with Oranges, Pullets, 
Faiſandee, or made and mortified like 
Pheaſants, Patez of Pidgeons. 


Alt ſecond Service. 


Hares or Levrets with Sauce-Roy- 
al, Chickens in pickle, Kid with 
Verjuice, and Sorril, and roſte Pidge- 
ons. | 


At the third Service. 


Roſte Veniſon with Sauce-Royal, 
ſucking Pig, Sturgion, and cold 
Veniſon Pye. 


Alt the Iſſue of the T able. 
Jelly perfumed with Amber, Pap:/- 


lons, or Lozenges with Puffpaſte of 
Apples, freſh Cheeſe and Cream, three 


| Pies out of the Oven upon one Diſh, 


For 
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For the Summer Seaſon, 


At the entry. 


Good Bread, Hood Wine, Apri- 
cocks,Damask Pluths, the petrrs Paſter, 
or little Pies of Veniſon hot, and 
Talmouſes made with the brain of a 
Capon, minced and baked like a 


Cheeſecake. 
Pottages. 


Boiled and larded Veniſon, Chick- 
ens in the ſtove, and B:iſets or Wood- 
Pidgeons with Sprouts or young Col- 
Worts, 


For the firſt Service. 
Partredges with ſmall Salt, hot 


Veniſon-pye, and young Rabbets al- 
ſo with {mall Salt. 


Second 
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Second Service, 

Herns with a Baſtard-Sauce, Lev- 
rets, or young Hares,- and a Pye of 
Qualls. 

At the third Service. 


Souſt or pickled Meat, with a Cor- 


dial Sauce, courſe Chickens in a ſharp 


Sauce,and a Pye of Widgions. 
For the fourth Service. 


Eſtoudeaux au mouft, or Stares, that 
is, with a Sauce of new ſweet Wine, 
or the juice of Grapes ſqueezed in 
your Hand : Oyſon 4 la malvoiſie, of 2a 
Gooſe in {weet Sauce, and Puilets, 
Faiſandez.,, or mortified like a Phea- 
ſant. 


For the fifth Service. 


Pidgeons with ſweet Sauce, Veni- 
fon and cold Veniſon Pye. 


For 
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For the ſixth Service. 


Pig, Pears, Peaches, and Sturgi. 
ON. 


At the Iſſue de Table, or the laſt Ser- 


VICE. 


Three things baked npon a Dif 
with Jelly and Apples. 


For the ſame Seaſon. 


At the firſt entry of the Table. 


Good Bread, good Wine, Damask 
plums, - or Damaſans, Andowillettes 
fearced Cows Udder, Tourtereles, 
Neats Tongue,and a Veal Pye. 


Pottages. 


Wood Pidgeons with Colworts, 2 
Pottage de Courſte,or Pumpkins boilÞd, , 


and larded Veniſon, fearced Cucum 
bers, a Pig, a hot Veniſon Pye. 
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At firſt Service 


Partridges, Leverets, green Geeſe 
fearced, and a Quail Pye. 


Second Service. 


Rabbets, Stares, Cours, Chick- 
ens, Roſe-Vinepgar, roſt Veniſon, a 
Pig, and a cold*Sparrow Pye. 


The Iſſue of the T able, or laſt Service. 


Three forts of Gelly in a Diſh, 
three ſorts of baked meets in another 
Diſh, a Diſh of raw Pears, a diſh of 
ſtewed Pears, or poire a Phypocras Al- 
monds, and Cerneaux, that is Wal- 
nuts opened and blanched, Roſe-wa- 
ter, freſh Cheeſe, and Cream in jon- 
chee, made with wild Curds, 


Another entry for the Summer. 


Andouiltes fearced, Sheeps Tongues 
Salted, Cows Udders, a Diſh made 
with the brain or breaſt of Chickens, 

X Sheeps 
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SheepsFeet with a white Sauce, 44;- 
lan Bacon, a Frycaſy of Chickens, 
with Verjuice-Grapes, with the Gib. 
lets of your Chickens, the Intrails of 
a Kid ſouſt or pickled, the Head 
witha layer of Eggs, a Calves Liver 
roſted, a Carbonad, or broiPd Meat 
a laThouloyſe, a Veal Pye ina Pan, 
with a good Cruſt, a Frycaſy, a Barhe- 
' Robart made with Onions fryed and 
Muſtard, a Frycaſy of Chickens with 
Sauce Madam, Beef-palats pickled, 
ſerv'd with Gooſ berries, Sibowles, 
Quails 4 Cameline, young Quails 
fearced, and a Frycaſy of young 
Beans. | 


For the Seaſon of Autumn. 


At the entry or firſt Service. 
Good Bread, good Wine, 2 


Venilon Paſty, or Pye, hard Cabbage, 
Pcaches, Grapes, a Frycaſy. 


Pottager 
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Pattages. 


A Capon boiPd with Pepper and 
Vinegar, and ſmall Birds. 


Firſt Service. 


Two Rabbets ina Diſh, Tow Par. 
tridges, and Capers. 


Second Service. 


Pullets mortified like Pheaſants, 
young Hearns, with a Sauce-Royal, 
and a Diſh of Olives. 


The third Service. 
Wood-Cocks, or Snipes, Stares 
with Sage, Pidgions, and a Sallat of 
Lemons. 


The fourth Service. 


Veniſon, roſted Ducks & la dodine, 
that is Water-Creaſes ſtewed, with 
white Pepper, and ſome Cream put 
2 


[0 
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to them when they are ſtewed} ang 
. this is called a Dodine, pickled Cu. 
cumbers, and cold Veniſon Pye, 


T be Iſſue of the T able. 


Gellies cleared into molds, 
lots of white Gelly, Apple Tart, 
Cream Tarts, ſtewed Pears a Phys 
_ Apples ſtewed, and Peaſe bak 


For the ſame Seaſon, 


The entry. 


Good Bread, good Wine, Peaches, 
Grapes, Damſons, or as they ſay 
prune Damas, which is Damusk Plums, 
a Frycaſy, and a Veal Pye. 


For Pottage. 


A Pottage whitned with the Yolks 
of Eggs, and a Pye with .fearced 
Meats. 


Firſt Service. | 


A Pig or Gooſc in quarters, 3 Pidge- 
_ 


and 


NS, 
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ons,and Stares, in Mouſt, or new 
Wine. 
Second Service. 


Two Rabbets, two Pullets, Fas- 
fandees, or mortified, and a Pidgion 
Pyes 

| The Iſſue of the Table. 


Tarts, Pears, Almonds, and 
Wall-nuts peeled. 


For the time of Winter. 


The Entry. 


Sheeps Tongues ſtewed, a haſh of 
Veal or Mutton, a Pepper-cake of 
Pears, Sauſages, and Pyes with a hot 
Sauce, or layer. 


For the Pottages. 


Veal with Leeks, a piece of Veal 
with Broth, thickned and whitned 
with the Yolks of Eggs, and Wood- 
pidgeons, with Sprouts or hard Cab- 
bage. X » The 
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The Service. | 


Partridges with Oranges, Wood. 
cocks, with a Sauce of Toſtes, Ca- 


pons, Conies, Pig, and a Duck- 
FC. _ 


Alt the Iſſue of the Table. 


Cakes of Pufi-paſte, Pears, and Q. 
range-gellies. 


For Supper the ſame Day and 


Seaſon. 


The entry. 


Good Bread, and good Wine, Ve- 
niſon cut in pieces, about three or 
four Fingers broad, and roſted with 
Sauce-Royal, a Talemouſe, made 
with the brain of a Capon, that is 
minced and wrought up with Spice 
and Eggs, and baked like a Cheele- 
cake, a Sallat of Oranges, and a 
Veniſon Pye. 

For 
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For Pottages. 


Partridges, with Colworts,or Cab- 
hage, wild Boar, with Turnips, Freo- 
mentee, and hochepor of Pidgeons. 


For the firſt Service. 


Partridzes with Oranges, Veniſon 
with Sauce-Royal, a Lark-Pye with a. 
ſweet Sauce, of Wine, Wood-Cocks, 
with a Sauce of Toſtes, Herns, Hares, 
or Leverets, © a P3ze of Tourterelles, 
wild-boar, Veniſon, an Eel Pye, and 
aPeacock for anenter-meſs. 


Second Service: 


Pidgeons, Chickens, Sucking-Pig,, 
_ Pye, and Feet; with a Hell. 
duce. 


Iſſue of the Table. 


Gellies, white, red, and amber, 
three pieces of baked Meats upon a 
plate, a Cony-pye, Medlers, or O- 
EY peners 


Sauces. 
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peners fryed with ſweet Sauce, Roſe. 
water, Sugar-plums. 


For the ſame Seaſon. 


T he entry. 


Good Bread, good Wine, Andou- 
Mes, Sauſages, and a Pye, with a hot 


For the Pottage. 


A Hare ſtewed with Turnips, and a 
Broth whitned with the' Yolks of | 


Eggs, 
For the Services 


Halfa pig, twoCapons, two Co- 
nies, two Pullets mortified, and a 
Pye made of Ducks. 


For the Iſſue of the T able. 


An Engliſh Tart, baked Pears, and 
Makaroogs. 


48 
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At Supper the ſame day and 
ſeaſon. 


The entry. 


A Sallat of Suckery, and Parſnips, 
with Wood-pidgeon, and Colworts, 
or Cabbage. 


The Service. 


Veniſon roſted,Partridges,Wood- 
cocks, Rabhets,.a Pye of Larks, Pig, 


> Capon, and Olives. 


Iſſue de Table. 


Pears 4 kypocraſs, or with Wine, 
and Sugar, an Apple Tart, a Cake 
that is fine and moiſt, and a T almonsſe, 
or Cheeſe-cakes. 


X 8 An 
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Another Supper for the ſame 


ay and ſeaſon. 


A Sallat of Herbs, pieces of Veniſon 
roſt, Damſons, or Damusk plums, 
a Sallat of Parſoepes. 


- 
Alt the entry. 


Pattages. 


Fromentee, Turnips, and wild Boar 
boiPd, larded Veniſon, Pidgeons 
with Cinamon, a' Veniſon Pye warm, 
and a Pallet Faiſandee, or mortifi- 
ed. 


At firſt Service. 


Levercts, Partridges, Pullets, with 
ſharpe Sauce, roſt Veniſon, a Pye of 
Sparrows, and Marrow in a kind 
of a Gelly. 


on 
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Second Service. 


Pullets Faiſandee, or mortified, 
Stares, in the mort, or new ſweet 
Wine, Rabbets, ſucking Pig, Pidge- 
ons, cold Veniſon Pye, and Gelly of 
an amber colour, and cut in ſquares, 
Diamond faſhion. 


The Iſſue of the T able. 


Pears a ["hypocras, Almonds, and 
Wallnuts peeled, Pears with two 
Heads, Apples ſtewed, Roſces of Eng- 
land, a Tart of Verjuice, a Cake of 
puſt-paſte, and white Gelly prick?d 'or 
cut likea Diamond, or ſtuck with 9s 
ther coloured Gelly. 


The. 
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The manner how to ſerve and diſh 


ment, either at a Wedding, or 
other occaſions, as namely, To 
what concerns the Roſtiſſeur, or 
Fong to reſte Meat, the Pa- 

ry-man and Maſter-Cook, ſo 
far as each of them are uſually 


concernd, in his own proper 


Place and Ofice. 


HE Roſtiſeur ſo far as he is pro- 
perly concerned, is to furniſh 
ſuch Meats as of right belong to his 
charge both for roſt and boil'd, at a 
Feaſt, or Banquet of conſequence: 
and firſt, ſo near as wecan gueſs, he 
ought to furniſh 4 good young Turky- 
cocks, that are both great and fat, 
four young Hares, four good large 
fat ſucking Pigs, four _ fat Kids, 
four fat Geeſe, four wild _— 


up a Banquet, or Entertain-. 
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that are well mortified, twelve Chick. 
ens ready truſsd, twelve wild Pidpe. 
ons, eight good Pullets, or Gelinottes, 
ſixteen Quails that are fat and good, 
eight Eſtoudeaux to roſte, and as ma- 
ny to boil, feur Capons to boil, - 
twelve Pidgeons to marenet, four 
Capons, twelve Pidgeons, and a 
great Hare to put into paſte. 


The Paſtry-mans charge. 


Andin regard of the Paſtry-man, 
he ſhould out of his Office, furniſh 
four Hare Pyes, and as many Pyes 
made of fearcedMeat, and fourDiſhes 
of Cheeſe-cakes perfumed, four Mar. 


'row Tarts, as many Tarts of Herbs; 


four Turky Pyes, with the beaks 
gilded, four Diſhes of Cocluches of 
Champagne, Which are made like Bells 
in faſhion,but of ſtufflike your Windſor 
Bouls, four cold Pyes, and twelve 

pieces of different things for a Diſh. 
But if it be for a Supper, he ſhould 
furniſh four large Tarts of 2Mafſepain, 
four of truffles Garniſhed, four Flew- 
rons, or Cuſtards perfumed, four 
| Diſtes 
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Diſhes of Makaroons, and as many 
of other ſmall things. 


For the Maſter-Cook, 


The Maſter Cook that will under. 
take a Feaſt, muſt furniſh himſelf 
with all ſortsof Butchers Meat,. as. 
Mutton, Veal, Beef, Suit, and Mar.. 
row, for his boil'd meats, Lard, Ba- 
con, the bolenge Saufages, Gammons 
of Bacon of Mayence, or Weſtphalia 
Neats- Tongues dry, Salt Vinegar, 
and Verjuice, with Butter, and Eggs, 
Spice of all ſorts, Herbs and Roots, 
Sallating. Herbs of all ſorts, accor- 
ding tothe Seaſon; Olives, Capers, 
and all other pickles, with Anchovies, . 
or any thingelſe, befitting the Seaſon ;. 
Wax Candles of four in the pounJ, 
and Tallow Candles as. many as are 
needful, a Table ſet and covered. 
with good Linnen, . the Chairs or 
Stools about. it, Bottles,  Glaſles, 
and Cups, Plates: and Riders for en- 
ter-meſles, a Ciſtera to-hold Water,a 
Pail to carry Water in, _ all ſorts of 
Lingen from a Landceſs, . for S—_ 

ules3 
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uſes; asalſo, Wood, Chap-coal, O- 
ranges, and Lemons, with Pots, 
and Pans, and all things neceſſary for 
the Kitchen, and Plates of all forts 
from the Gold-ſmiths; ſix ſorts of 
good eating Fruit, three ſorts or 
more of Pcelerves, four ſorts of Gel- 
lies, two Boxes of Sugar-plums, of 
half a pound apeece, Roſe-water to 
waſh Hands, and Tooth-pickers made 
of Roſemary. 

If he undertakes to furniſh the 
Meat alſo, he muſt have a good 
young Turky-cock, a Pottage the 
Broth white, with the Yolks of Eggs, 
a Hare Pye hot,a diſh of bolenge Sau. 
ſages in ſlices, a diſh of Cherries,a Sal- 
lat of Capers, andouillets of Veal, a * 
pye of balls of fearc'd meat, a pot- 
tage of Pidgeons, a diſh. of dryed 
Tongues cut in ſlices, a Frycaſy a la 
Tortue, two diſhes of Grapes in Gelly, 
a diſh of Gomichons perfumed, or raiſ. 
ed Cheeſe-cakes, a Marrow Tart, 
a Capon with Cardes, a Roſe of Le. 
mons, a Tart of Herbs in puft-paſte, 
a diſh of green Geeſe in a ſtove, or 
itewed Gammon of Bacon fliced and 
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diſhed, a leveret hot with a Sauce- 
Royal, a fat pig whole, and adiſh of 
Olives, a diſh of Oranges, a ' 
young Kid whole, a Pidgeon pye, 
a Sallat of Purſley, a Goole fearced, 
adiſh of Gelly, a diſh of Radiſhes, 
a wild Rabbet well mortified, three 
Pullets with roſe-Water, a Tur- 
| ky pye, with the beak gilc, three Pid- 
geons in Vinegar, or ſharp Sauce, two 
Pullets, or Chickens, and four Quails. . 


For Entey-meſs. 


A diſh of Cardes, a cold pye, a 
Coqueluche of Champagne, or Windſor 
Bouls,r a diſh of green Peaſe, and an- 
other cold pye, and a diſh of Beans. 


For the Ifſue, or laſt Service of the Table. 


.” Two ſorts of Gelly, three ſorts of 
Fruit, fix ſorts of other Fruits,. freſh 
Cheeſe and Cream, in jonchee, a diſh 
of Pears cut, and with Sugar, twelve 
ſorts of bak'd things upon a Plate, or 
for a diſh 


If 
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If this be for a Collation, you mnſt 
havea large Tart of Maſſepain, one of 
Truffles, garniſhed Flexrons, perfumed 


' Bisket files, a Diſh of Makaroons, 


two Boxes of Sugar-plums of halt a 
pound apeece, Tooth-pickers made 
of Roſe-mary, with Roſe-water to 
waſh hands. Allthis and much more 
aMaſter-Cook is to furniſh in France, 
# be will undertake a Feaſt. 


LE 
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Cy 


LE PASTISSIER 


OR, THE 


Royal-Paſtry-man, 


Shewing you how to make all 
manner of Paſtry-work, Im: 
perteQion, or perfettly. 


As likewiſe, the compoſing of all 
manner of Pyes, Biskets, Ma- 


karoons, and Maſe-pans and 
the like. 


And firſt of conrſe Rye-Paſte. 


Ake a bufhel of Rye-flower, and 
make it into Paſte, with warm 
Water, but ſo that it may be very 
Riff this Paſte is good to by a 
am- 
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Gammon of Bacon, or great Veni- 
ſon in, which youintend to carry far, 
therefore you muſt make it very 
ſtrong, andatthe leaſt two Fingers, 
ifnot two Thumbs thick in the ſides, 
and put innot above half a pound or 
a pound of Butter at the moſt,into this 
whole Buſhel of Rye-paſte ; but you 
muſt remember, that all ſuch Paſtry. 
work that is to be long kept, muſt he 
very well baked, as well as well ſea- 
ſoned, and fill'd up with Butter. 


How to make fine white Paſtes for 
great bake Meats. 


After your Table is very clean, pour 
down about half a buſhel of fine 
Wheat Flower, and make a hole in 
the middle of your Flower, and put 
into it two pound of Butter; if it 
ſhould be very hard, then work it 
well with your hand, to ſoften it be- 
fore you put it into your Flower, 
then add three ounces of Salt finely 
bruiſed, and then Water to work it 
up; then work it with your hands, 
and as you work it, ſprinkle ſome 

Warm 
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warm Water upon it now and then, 
and when your Paſte is well wrought 
and ſmooth without dry bits in it, 
then uſe your Rowling-pin, ſtrewing 
ſome Flower over and under it, to 
keep if from ſticking, either to the 
Pinor Table; only you muſt take no- 
tice, that in the Winter you muſt 
make your Paſte more fat than in the 
Summer, to make it work better, be- 
cauſe in the Summer, the heat will 
make it moiſt, and therefore you 
need not uſe ſo much Butter; and ſo 
when it is very cold, you ſhoyld co- 
ver up your Paſte, when it is made,ve- 
ry warin, to the end that you may 
work it with the more eaſe. 


Another ſort of fine white Paſte, for 
ſmall bake Meats. for Plates, or 0- 
ther things for to be eaten hot. 


And to make this ſort of Paſte, you 
muſt putin three pound of Butter, and 
work this as you did the former ; this 
Paſte is good for allPlats,for Veal Pies 
Pidgeons, BeatilePyes,and other things 
thatare to be caten hot: but it you 

i 
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will employ this Paſte for any other 
ſorts of bake Meats, you muſt rowl, 
or work it in thickneſs, to the great- 
neſs of the thing you intend to bake in 
it, ſo that you muſt proportion alſo 
a thing to its own bigneſs. 


To make Puſf-paſte. 


For this you ſhould take but half a 
quartern of very fine Wheat Flower, 
lay itupona Table, make a hole in 
the middleof it, and put in a Glaſs 
of Water into it, and half an ounce 
of Salt finely bruiſed, work all this 
very well together, and ſprinkle 
more Water on it when it is neceſſary, 
and when your Paſte is well wrought, 
and ſmooth'd together, then make it 
into a Lump, and let it lye and reſt for 
half an hour to riſe, this done, rowl 
it out to the thickneſs of a Finger 
thick, then takea pound of freſh But- 
ter, the firmeſt you have, and make 
it the largeneſs of your Paſte, and lay 
it on your Paſte, and fold it over dou- 
ble, ſo that your Butter may be inclo- 
ſed in the Paſte, then roul it out a- 


24IN 
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gain pretty thinz do this five or « 
{1x times one after another, duſt. 
ing it with flower, as often as you'ſhall 
ſee occaſion ; as you fold over your 
Paſte, that it may not ſtick to the Ta- 
ble: this Paſte is very good to make 
Tarts with Pidgeons, or any thing 
elſe z and if youpleaſe you may make 
this Paſte with leſs Butter, and then 
it will be cald half Puff-paſte. 


To make Paſte with Oyl, and how to 
cleanſe it from its filth. 


Firſt make your Oyl boil till it has 
done making anoiſe, and by this time 
it will have loſt all that is diſpleaſing, 
or diſagreeable to you,and when your 
Oyl is thus ready, then take about a 

uart of fine flower, and put into it 
three or four Yolks of Eggs, a little 
pinch of Salt and Oylat yout own dif- 
Ccretion, anda little Water, work all 
this togethzr, but ſo that your Paſte 
may be a little hardiſh, becauſe that 
the Paſte made with Oyl hath not the 
ſame force as that which is made with 


Butter, you may uſe this Palite ſo 
made 


| 
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made, as you ſhall find occaſion for 
it. 


Paſte made of Sugar. 


Take a quarter ofa pound of Sn- 


gar beaten to a fine Powder, and paſs 
it through a Searach, to the end that 
it may-be more-fine, then put it into 
-a Mortar, and put-to it the white of 


an Egg, and a Spoonful of the juice 
of Lemon, and ſtir this very foftly, 
Lill the Sugar does begin to take and 
incorporate it ſeif, with the reſt ; but 
if you put in any Bread to make it 
take, then put in a little Roſe-water 
alſo, and. when your Sugar is well 
knit together, then beat it with your 
Peſtle till you have made a Paſte of it, 


that it may be very firm, and when you 


-have done this, you may ule it to what, 
and in what manner you pleaſe, for a- 
ny ſort of baked things, as you have 
occalion for it. 

Some make Paſte alſo of half Su- 
gar, and half Flower, which muſt be 
iccorporated in the ſame manner as 
the other abovye-written was. 

Flow 


for uſe. 


your uſe. 
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Hoy to prepare all Spices for a Pa- 
ſtry-mans uſe, call'd ſweet 
| Spice. | iſ 
You ſhould take two ounces of” In 
Ginger, one ounce of Pepper beaten |q 
to powder,  and- mingled together, 
then add Cloves,. Nitmegs, and Ci- 
namon beaten, -of each> one ounce, | 
this quantity of theſe Spices may ſerve 
to put to a whole pound of pepper, 
either more or leſs, theſe being ming. | 
led together muſt be kept-it in a Box, 


You may keep them each by him- 
ſelf, becanſe ſome will uſe pepper only, 
but all together is more pleaſant, and 
for your Spice and Salt you ſhould put + 
the weight of your Spice in Salt well 
bruiſed, and keep itin a dry place for 


CF” 5 ==, 0 w ww mm A” 


To indore your bake Meats, to give | 


them a colour. 


You muſt beat Eggs, Yolks and 


Whites together,, as if it were for 
an 


of 


d 
Jy 


| th a + 
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hn Omelette, but if you would have the 
olour browner than ordinary, 
« one white to three Yolks, -_ 


Pyou would have it pale, then put 


vater to the Yolks of Eggs, and 
ningle them together, as much in 
quantity as you have occaſion to uſe. 
- in Lent ſome will notuſe Epps, 
take the Eggs,or ſpan of 
colour the Bake-meats 


ith Saffron. 
| To maks Crean for the uſe of « 


Paſtry-man. 


| Take about aquartof Milk, put it 
into a Skillet, fet it over the Fire, 
ad then cake two Eggs, whites, and 


'[Yolks, and beat them wich about half 


a litron, or three quarters of a pint 
of Flower, with ſome of your Milk, 
when it isa little warm,. ſtir it toge- 
_ like Pap, then add two Eggs 
and when the other Miik over 
the Fire ins to boil, your Batter 
deing well þcaren _—_ pour it 
= your M:!k by lictle and little, and 
make it boilovec a | 20 Fire, keep- - 


ing 
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ngit always ſtirring likePap, put into 
it a ljttle Salt at your own 'diicretion, 
whilſt it isa boiling, which will be 
a full. quarter of an hour, and when 
itis boild add to it a quarter of a 
pound of good freſh Butter, wie 
ing it ſtill ſtirrirg,till the Butter be 
all meIred,then put this into a Pan or 
Diſh, and keep it tor your uſe : The 
Paſtry men in France make many Diſh- 
cs of Bake meats with this kind of 
Cream. 


Another ſort of Cream more fi ne than 
the for mer 


Tike aqnarter ofa pound of bu ot 
Almonds, blaach them-and beat them: 
1:3 a Mortar, with a quarter of a 
pound of Sugar, ſprinkle in {cme- 
times a litile Roſe-water, and when 
your Almonds are well beaten, then 
ike about a Pint, or chopjzre of Milk, 
and the Yolks of tour freth Eggs: bea-., 
ten, and, put into your, Milk, then/put.” 


in your Almonds thu beaten, ' and . 
minzle this well together, them; take, - 


tire or four Spoonfuls of inc Flower, 
and 


$an 
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"(4 ſtir it with a little Miik and 
en it is well wetted, pur it into the 
&t of your pint of Milk, and make 
S$doil together, and if i be too thick 
| the boiling, put in more Milk 
hen iT is half boi?d, and the Batter 
"ade with your Almonds,a little Salt, 
id keep it always [tirring, ſo long as 
boils, and when it is thus boild, 
t it intoa Pan, and let it ſtand one 
zy till ir be ſtiff, and may be cut with 
Knife like Paſte or Gelly, then it 
ill be fir tor uſe. 


H-:W to mate Cream for Lent. 


You mult take a chopine, *or about 
jint of Milk, and make it boil, then 
Bike half a /irrov, or about _ three 
urters of a pint of fine Flower, and 
eritwell with Milk, make it like 
Ficer, and pur it into the boiling 
* "Filk, and (tir it, then put in a quar- 
Fr of a pound of ſweet Almonds 
Ainched and beaten, with a lictle 
Ik; a little S3it in The botting with 
uarter of a pound of good ſweet 
Kr, keeplag it always ftirring, 
q Y 2 and 


4384 ASchootof Inflruftions 


and laſt-of all put ina little Saffron in 
Powder ſteep'd in Milk, to give it 


a yellow colour, and when it is boiPd, 


it into a Pan 7/and let itſtand till you 
have an occaſion to uſe it. 


How to make your Fo crng with Sugar, 


Puta quarter of a pound- of Sugat 
into a Porringer beat to powder, and 
putto it the white of an Egg, and a 
little Roſe-Water,this very well toge« 
ther, till it be like a thick Syrvp, and 
this will ſerve co Ice your Maſly pans, 
Tarts, or any Other baked things, as 
Cakes and the like, but it muſt be 
laid on very handſornly. 


The method how to make aud ſeas 
ſon a Pye to be eaten told, 


A cold Veniſon Pye, or 4 Pye of Buck: 


_ Firſt Tet your Veniſon mortify, and 
ten lard it wich'great Lard, ſeaſon it 
wit pepper, Cloves, and Nutrmeg! 
bcaten, and Salt, make your paſte as 

is 


ww wo TT mw 


Cai 


| 


For the Officers of the Mouth. 435 


isalready ſaid, with a little Salt and 
a little Butter, then make a Coffin and 
ſeaſon your Meat, and lay it into the 
Coffin, with a good quantity of Lard 
beaten,and laid under the Meat, ſome 
Bay-leaves and Lard over it, thea 
cover itvp, and indore it with the 
Yolks of Eggs, and let it bake three 
or four hours; but remember to make 
a vent toit, for fear it ſhould break, 
and be ſure to ſtop it, when it comes 
out of the Oven again, and ſo ſet it 
vpon a Peal to cool. 


The Goat Pye, 


Is made in the ſame manner as the 
Buck is, only it need not bake ſo very 
long, nor be ſeaſoned fo very high. 


T ne wild Boar Pye. 


Lard your Meat with great Lard, 
and ſeaſon it with Pepper, alt, 
Cloves, and Nutmegs, make a Coffin 
of courſe Paſte, and put your Meat 
into it with ſome Bay-leaves, and 


cover it up, and let it bake three or 
ST 3 four 
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four hours, and be ſure to ſtop the 
vent when it is baked. 


A Beef Pyre 


Take the Buttock of Beef, and] 
cut it like a Fillet of Veal, beat it 
well with the back of a Cleaver, and 
{ard it well with great Lard, and ſez 
{on him the ſame as the former waz, 
and bake him in like manner alſo, 
but do not forget to ſtop up the. vent 
when the Pye is baked. | 


A Pye of a Leg of Veal cut in thick, 


round pieces. 


Lard your Veal ſo cut with ſome. 
thing imaller Lard, ſeaſon it with 
Salt, Pepper, Cloves and Nutmegs 
beaten, and Bay-leaves, make your 
Paſte with Butter, Salt and Water, let 
this Pye Bake three hours, but give 
him vent when he goes into the 
Oven, and be ſire to ſtop the 
vent when it comes out. 


A 


D the 
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* A Pye made of a Member of Mutton. 


Lard your Mutton with' ſuch Lord 
as you larded your Veal with, when 
you have broken the Bones of ir, and 
ſeaſon it with Pepper, Salr, Nurms Be, 
and Cloves, Bay-leaves, and pu: F 
into the ſame manner of Paſte as you 
did your Veal, cut away the handle 
of your Mutton; be it Leg or Shoul- 
der, bake itas you do your Veal, and 
when 1t is baked put 1n a Clove of 
Garlike, or a Charlot at the vent 
and top itup cloſe. 


A Pye of Hare or Leverct. 
In the Opinion of many, Hares, or 


Leverets are the beſt baked with th:ir 
Bones, although ſome again will bone 


- them, but if with their bones, Ict 
; the bones be broken, and the Hare well 


larded with an indifferent ſmall Laid, 
ſeaſon himwith Pepper, Salr,Cloves, 
Nutmegs,and Bay-leaves put h.m into 
either white or brown Palſte, but do 
not ſtarve himſor want of Lard b:a- 

S © C901 
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ten to lay under, and Lard over hi 

and when he is baked, ſtop him and 
him in adry place. But if you bone 
your Hare, leave the Fleſh as "whole 
as you can; lard the Fleſh with preat 
Lard, and ſeaſon it the ſame, and 
put it into the ſame ſort of Paſte, 
and bake it in the ſame manner, a 

you did the other. | 


Rabbet Pye. 


Lard your Rabbets with indifferent 
Lard, but not too big; ſeaſon them 
as you do Hares, and put them into 
good Paſte, but you need not let 
them bake two hours together. | 


Partridee Pye. 


Lard your Partridges with Lard 
that is not too big nor too little, ſea- | 
ſon them with Pepper, Salt, Nutmegs, 
ſome few whole Cloves,and put them 
into Paſte, either raiſed or elſe in 
Sheets flat, and four ſquare, make 2 
kind of Funnel to it, and let it bake 
twoor three hours, according ” the 

cal 
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heat ofthe Oven, then keep it inadry 
lace. 

: But if you will bone yonr Partrid. 

ges, you muſt ſplit chem down the 

back, and take out the breſt Bone, 

and the Crupper, or back and Rump 

bones, but leave the Thighs whole; 


 Lard and ſeaſon them as the above. 


written is, and fo likewiſe in ſuch 

Paſte, ard give theſe the ſame baking 

-” you do thoſe with the bones in 
em. 


A Turky Pye. 


Break his Bones, and beat him 
flat on the Breaſt, and lard him with 
great Lard, and put him into Paſte, 
either brown or white, when he is 
well ſeaſoned with Salt, Pepper, Nut- 

s$. whole Cloves, and Bay.leaves, 
and good ſtore of beaten Lard under 
him, and flices of Lard over him, 
a1d when he is baked, put ina Clove, 
of Garlike, or echarletre, into the 
Funnel, and ſtop it up cloſe. 

Buc if you will Bone your Turky, 
open himalong the back, and take 

Y $5 out 
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out all the Bones, only reſerve the 
Rump whole, like the reſt of the 
Fleſh, and Lard your Turky with in- 
different lard, that is to ſay, not too 
big nor too little, then ſeaſon and 
bake him exactly like the other. 


A Duck Pye. 


Truſs and fit your Ducks for a Pye, 
then givethem 3 or four cuts along 
the Breaſt, lard them with reaſona- 
ble ſmall Lard, and ſeaſon them with 
Pepper, Salt, Nutmegs, Cinamon, 
and Cloves heaten, Bay-leaves, and 
put them into Paſte, not too fine nor 
ro00 courſe, either raiſed or Flat, 
made four ſquare; with Lard beaten 
and laid under and barded over them, 
cover themnp and indore the Cruſt 
with the Yolks of Eggs as you do the 
others, and let your Pye bake two 
{mall hours, 


To bake a Gooſe, 
You muſt make this Pye exaCtly as 


yau do the Duck Pye, cnly you ſhould 
put 
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put more Salt, and feed him better 
"with Lard, -and let him. bake longer, 
and when he is baked put in at rhe 


'ynae] a Clove of Garlick, and ſtop 


up the Funnel. 
The Oſtarde, or Buſtard Pye. 


Beat the Stomach flat, and -breal: 


fg bones of the Thighs, and the like, 
ſeaſon him with Pepper, Salr, and 


whole Cloves, grated Nutmeg, and 
Bay-leaves, lard him very thick, and 
do.no ſpare for good ſtore of beaten 
Lard, for he is very dry, put him in- 
to Food Paſte, and indore him and 
lethim bake three or four hours. 


Tobake a Weſtphalia Gammon, 0s 
one of Mayence, in a Pye to 
be cold. 


Cut of the handle of your Gammon 
and ſoak him well in warm Wezcer,. 
and make him very clcan, rake of the 
SK4n,and if he be very fat, rake git {me 
of the Fat, GC, QUCE- wile re tom: 
other Lard to lard him wi 


” 
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big Lard, in the lean ſeaſon your 
Lard, and when he is larded make 
your Paſte with warm Water, and a 
little melted Butter very ſtiff, then 
raiſeaPyeto the largeneſs and depth 
of your Gammon, let the fides of your 
Pye be the thickneſs of your thumb 
this done put in your Gammon, and 
ſeaſon him with Pepper,Cloves, Nut- 
megs and Cinamon beaten, ſweet 
Herbs minced yery ſmall, Bay-teaves, 
and a pound and half of Butter, 
that is very freſh, or elſe ſome Beef- 
Marrow minced ſmall, fi) up the 
empty place within fide of your Pye 
with pieces of Paſte, that the ſides do 
not ſink in, and ſo cover up your Pye 
with the ſame Paſte, and indore him 
with Eggs, and let him bake eight 
hours, put Paper about and a top of 
your Pye, that he may not co'our too 
faſt, ſome will put in ſome ſlices of 
green Lemon,. and ſome will not. 


A Pye made of a wild Boars Head. 


Firſt ſinge | tn very well, znd make 
him yery clean, c t away his Chops, 
and 


by & 5 © wo. 
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and other Bones, ard get away all the 
Hair as near as you can about the 
Head z without disfiguring of the 


Head, rake out the Brains, and Lard 


the Ficſh with great Lard, then raiſe 


aPyefor him, as you did for che 
.Gammon, and ſeaſon him with the 


ſame ſeaſoning, 'and forget not Salt 
and ſome long Pepper beaten very 
ſmall, chen let him bake as the other 
did, but when he is about half-baked 
put ina little Claret-Wine at the Fun- 
nel, and put him inro the Oven to 
bake again, and if you do let him 
ſtand rwo hours longer than the other 
did, hewill take it very well, and 
not be too much. 


A Pheaſant Pye. 


Draw your Pheaſants and make 
them very clean, lard them with 
grear Laro, ſcaſon them with Pepper, 
Salr, Nutmeg,Cloves, and Bay-leaves, 
put them !2to a raiſed Coffin, as 
whole as you can, and ſo cover np 
your Pye with the ſame: Paſte, and in- 
dore it, and let it bake two hours, or 
thereabouts. A 


494 A School of Inſtruitions 


A Carlen Pye. | 
ef 


Take:this Fowl anddraw'them and 
.make-them very clean,Lard them, Wir 
not with too great lard, put them'i IN- 
.to a. raiſed Coffin, . ſeaſoned as the 
Pheaſants were,, and let them - bake 
about;two hours and a;half,o' when'he 
is baked put-inca eobalpree.. -: C 


E-51 To mate a Teal Pye. 


+ APye of Teal is to be made the 
ſame as a Duck Pye is, and the bak- 
ing and ſeaſoning is all one. 


A Pye of Ducks boned. 


Cleave your Ducks down the backs, 
and take our all the bones, except 
the T highs,cut them along the Breaſt, 
and lard them with Lard, that is_not 
too big, ſeaſon them alſo- with Pep- 
- Per, Salt, Cloves, Nutmegs, and 
Bay-leaves, and good Lard bedt and 
laid over and under them, in a: rai- 
{ed Coffinif you pleaſe, or ee ina 
Flat and four ſquare Pye, indore ir 
and' let it bake” two” hours.” 'The 
Teal Pye, whenthe Teals are boned, 

dw eds . ir 
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is made and ſeaſoned in the ſame man- 
ner, as the boned Ducks are,but og- 
ly it neednot ſo much baking. 

The Author ſays he had torgot ten 
to put the Wood-pidgeons amongſt 
the cold Pyes, and therefore you do 
not find a Wood-pidgeon pye in all his 
cold bake Meats; ſo ends the. Method 
of ſeaſoning all cold Pyes, and now 


| letus proceed to the hot. 


Now follows the method of making 
and (eaſoning all manner of 
Fle(h Pyes bet, 


And firſt for a Pye of Quails. 


Draw your Quails and make your 
Paſte for them with fine Flower, Wa- 
ter, and Butter, with ſome Yolks of 
Fegs. and a little Salt, then raiſe a 
Pye of this Paſte of about four Fingers 
high, lay a little fearced Meat in the 
bottom of your Pye, made with Veal, 
alittle Lard, Marrow, or Beef Suit, . 
ſeaſoned with Salt, and Nutmeg, 
then range your Qualls a top of it 

| round 
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round, and put into them fome Cham. 
pignons, Veal, Sweer-breads, Cocks- 
combs, Truffles, beaten Lard, a 
piece of freſh Butter, then cover it 
up with the ſame paſte, indore it and 
let it bake an hour and half, and when 
you ſerve it take away the ſeaſoning 
that youcan come at, and put in ſome 
ice of Lemon, and Piſtaches cut 
ſmall, and ſo ſerve it away. 


Al Pid;eon Pye to cat bot. 


The Pidgeon Pye is made the ſame 
as the Quail Pye is, only no fearſt 
Meat need to be put under your Pid. 
geons, but Sweet-breads, Champig- 
nons» Combes, and Marrow, with 
Lard, either beaten or melted, and 
when your Pye is baked, put in ſome 
— of Veal, and juice of Lemon, 
and Piſtaches. 


A Pye made with Chickens and Cream. 


When your Pye is raiſed, put 
in your Chickens cut in pieces, ſea- 
ſfoned with Peppec, Salt, Nut- 
mee, 


CIEESY-S-; 
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meg, and Cinamon, Lard beaten, or 
melted, a packer of ſeaſoning, or 
rather a little bundle of ſweet Herbs, 
cover =_y Pye with the ſame Paſte, 
and when he is baked, - put in your 
Cream and let him ſtand a little in the 
Oven, and when you ſerve him away, 
take out your packet of ſeaſoning and 
put in ſome liquor of Champyuons, 
and ſo ſerve it away. 


A Lark Pye. 


Raiſe a Pye of about three or four 
Fingers high of fine paſte, take out 
the Guts aud Gizards of your Larks, 
and range them in order in the bot- 
tom of your Pye, then ſome Cham-. 
pignons, fat Capons, Livers, T:uffl-s, 
and Lard beaten, ſeaſon them 
with Pepper, Salt, and Nutmeg, 
and a Packet; and cover it up with 
the ſame Paſte, indore it and 
ſoletiit bake, and-wien your Pye is 
baked, makea kind of lear or thick 
Sauce, with Lard fryed, and Flower 
fryed in it, then add toit a little Gra- 
vy made with Mutton, or Veal, and 
the juice of Lemon. 
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A Hare Pye for hot. 


Bone your Hare, and mince. tlie 
Fleſh with the Fleſh of a Leg of Mut. 
ton, and a third part of Lard, or fat 
of Bacon, ſeaſon it with Pepper, Salt, 
Nutmeg, Cloves, Cinamon, {ſweet 
Herbs, and S:bouilles minced together, 
and mixed with your Meat,. . then 
make your Paſte with Flower, Butter 
and Water, your Paſte made, make a 
ſheet of Paſte, and lay on your Meat fo 
minced inthe form of a Hare ina thin 
Bed, and lay reaſonable ſmall Lard 
uponit, then lay on more of your 
minced Meat, till it all be laid on, and 
the one takes to the other, this done, 
lay on ſome Bay-leaves, and lard. it 
over with Lard, cover it up with the 
ſame Paſte, and indore it, then. let it 
bake three or four hours, and'when 
it is baked pur ia the juice of Lemons, 
anda echallotte, or elſe his juics. 
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To bake a Hare on the Engliſh 
faſhions 


Take a Hare and break all his 
Bones, and lardhim with Lard that 
15 not very big,. then lay him on a 
Shect of puilt-paſte, made in form 
of an Ovale, or cle like a Hare ; fea- 
ſon him with Pepper, Sa!r, and beaten 
Cinamon, Lard melted or keaten , 
then boil it in aPot,yreenCitron, Dabs, 
and Prunes cut in thin ſlices, with a 
little Whire-wine, Sugar, Cinamon, 
Pepper, and Lemon, ard when your 
Pye is baked cut himup, and put- in 
the Compoſition that was boil'd in the 
pot, cover up your Pye, and ce him 
over with lcing made of Sugar, and 
Orange-flower-water, and fer him 
into the Oven again, and when 
you do ſerve him away, ſqueeze in 
the juice of a Lemon, and a few 
Pomgranat-Sceds, and fo ſerve it. 


Ang- 


goo ASchedl of Inflrutions. 
Another Hare Pye in bruiſed Paſte. 


Break the Bones of a Hare, and 
lard him with the ordinary Lard, and 
ut him into Paſte rolPd out and 
ruiſed, ſeaſon it with Pepper, Salt, 
Nutmeg, and Cinamon, beaten Lard, 
and Bay-leaves, and when this is 
done, indore him, and let him bake 
about two hours, then take a echalor- 
ze, and rub him well in the bottom of 
a Diſh, and ſqueeze inthe juice of a 
Lemon into the Diſh, and put it in- 
to your Pyeia ſerving it away. 


A Pye made of a Capon boned. 


Open your Capon down the Back, 
and rake away all the bones, but the 
Rump and Thighs, and fearce him 
with a fearcing made with a piece of 
Vc al-marrow, or Beef-Suet, and Lard, 
ſeaſoned with-pepper, Salt, Nutmeg, 
Cloves, ſweet Herbs, and Sibouilles, 
Campignons, Truffles, and Sweet- 
Breads; and when your 'Capon is 
fearced, put him into a raiſed Fyc, 
an 
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and cover him up with the ſame Paſte, 
indore hum, and let him bake two 
hours, then put ia ſone juice of Le. 
mon, whea you ſerye< him away. 


d A Pye made of 4 Breaſt of Veal. 
d 


Cut a Breaſt of Veal into pieces, 
and in each piece put two or three 
gs | bits of Lard, then pur it into 
e | arailed Coffin made of fine Paſte, ſea- 
' ſon it with Lard or Bacon, Pepper, 
F | Salr, Cloves, Notmegs, ſweer Herbs, 
1 Bay-lcaves, Champignons, and Arti- 
choks-botroms, then cover him up 
with che ſame Paſte, and let your Pye 
bake two hours, then make a white 
Sauce with Yolks of Eggs and juice of 
Lemon, and put it into your Pye, a 
lietle before you ſerve him away. 


M Pye-made with Veal upon the Itali- 
* an faſhion, 


Make divean or feare'd Meat 
with a Filler of Veal and Marrow, or 
BeefSuet, ſeaſon them —_ 
Nutmegs, Cloyey, ſweet Herbs, | 

Ss 
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Siboxilles, and put this meat into a raj- 
ſed Cofhn of fine Paſte, made Trian- 
gle-wiſe, then garniſhor fill up your 
Pye with Sweet-bieads, Marrow, 
Lard beacen, and green Citron, Dabes, 
Currants, Piſtaches, Cinamon, and 
Sugar, then roll out four bards or 
lo:.gllices of puff-paſte of about five 
Thumbs long, and one and a half 
broad, and pur one of th: ſe upon each 
Triangle and one inthe midd:e upon 
the Meat, indore them, and let the 
Pye bake an hour and ha f, then put 
Juice of Lemon, and Sugar into your 
Pyc, and lo lerve him away. 


Another of the ſame ,on the French 
faſhion, 


Make your Guaudivean, or frarced 


Mears, 'as is atoreiald; with a kitlet * 


of Veal Marrow, or Beet Suct, a lit- 
tle Laid, or Bacon, ſeaſon it with 
Pcpper.; Sajr, Nutmeg; Gloves, ſweet. 
Hetbs, and. S:boxilfes, and raile- your 
Pye as.ahove,. and garniſh, or fill it. 
with your Meat prepared, and addto 
it Veal, Swecet-breads, — 
Of- 
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bottoms, Aorilles, Andouillets, and 
hard it over with: a puilt-palte,. or 
halls of fearc*d Mear, as you did that 
mthe /r4lian faſhion, and put to It a 
fhite Sauce before you lerve it. 


A Pye call»d a Pye of a Plabe, or 
Paſte Waſlicite. 


Mince a good piece of a Fillet of 
Veal, with Beef-Suer very ſmall, and 
raſon it with Pepper, Salt, .and Nut- 
neg, {weer. Herbs, - and ' Sibomilles, 


rith fine Flower, Butter, and Epegs, 
but make it ſo that ir be very (tiff, 
then put in-your Gxandiveay, Or MIN- 


heaten, then make a kind. of a: firtle 
Dome, or asong .may :ſay;; another 
litle Pye in the middle of your Pye, 
and $41 it. with the-ſame Meat. and-eo-+ 
rer-it with the ſame Paſte,batlerſit bg 


ten caiſe'a-Pye of your Paſte made* 


&d meat," and fill} it. up: with Veal, - 
Weet-breads, Merille,, Truffles, Cham- ' 
M2r.ons, ; Beck marrow, - and” Lard:- 


ry thin, and-let him bakei ons hour  - 
nd pur .in fome-good Grayyy*and® 


ice of Lemon, in the ſerving it a- 


Nay. A 


504 ASchoulof Infiruftions 


Al Paſte Royal, or a Pye Royal. 


Take a Leg or two of Mutton, or 
other joints, cut away all the Skin, 
and cut your Meat into round ſlices, 
then raiſe a Pye (of about the thick- 
neſs of ones Thumb, and half a Foot 
high) of Paſte made with hot Ws 
ter, and a little Butter, and Salt, 
then put your Mutton into the Pye, 
and you may if you pleaſe put in alſo 
Partridges,and Wood-Pidgeons boned 
with your Murton, and put in with it 
ſome Lard, or Bacon. beaten, Cham- 
pignons, Truffles,  Morilles, large 
Cocks-combes, all ſeaſoned with Pep- 
per, Salt, Nutmeg, Cloves, Cina- 
mon beaten, and ſweet Herbs, 
cover up your Pye with the ſame then 
Paſte, indore it, and put a Paper 
round it with packthreed, and let it 
ſtand inthe Oven to bake eight or ten 
hours, becauſe this kinJ1 of Pye is 
tobe Eaten with Silver Spoons, and 
When = Pyc is baked, rub the bot- 
tom ofa Diſh, with a echaloree,! and 
put ſome juice of Lemon to it, and 

| put 
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pnt it intoyouc Pye in ſerving it a 
Way. 


A Pye of a Fillet of Veal. 


Cut a Fillet of Veal into three 
pieces, and lard it with Indifferent 
ſmall Lard, and lay it upon a Sheer 
of fine Paſte briſee, and garniſh it 
with Champignons, Artichoke-bot- 
toms, Morilles, Truffles, Lard, or 
Bacon beaten, and ſeaſoned with 
Pepper, Salt, Nutmegs, Cloves, Bay- 
leaves, {ſweet Herbs, and S:boules, 
cover it Ps and let it bake two hours 
and a half, then put in ſome juice of 
Lemons, and ſo ſerye it away. 


A Wooa-Cock Pye. 


Raiſe a Pye of about four Fingers 
height, and then make your Cocks 
ready, that is, draw them and lard 
them with ordinary ſmall Lard, ſea- 
ſon them with Pepper, Salt, Nutmeg, 
and Siboules, or echalotte, Aa little 
Lemon, or Orange, and a Bay-leaf, 
garniſh your . Pye with Champignons, 

Z Truffles, 
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1rufiles, and Lard, or Bacon beaten, 
then cover him up with the ſame Paſte, 
and indore him, and let him bake 
two hours, and when he is baked Put 
1a a little juice of Orange or Lemon, 
or elle Verjuice of Grapes, and ſo 
ſerve It. 


A Robvet Pye. 


Lard your Rabbets, and put them 
upon an abbarſſe, or ſheet of Paſte, ſea- 
{oned with Pepper, Salt, Nutmegs, 
and Cloves, Lard beaten, Bay-leaves, 
and a echalerte; indore him after hes 
covered up, and let him bake two 
hours, and pur in ſome juice of QO- 
range, or Lemon, in ſerving him a- 
Way 


A Duck, Fye. 


Beat your Ducks flat. upon the 
. Breaſt, andlard them with indifferent 
{inall Lard, and put them into a ral- 
{cd Pye ;, garniſh or fill up. your Pye 
with -/Champignong:'TruMles, © and 
CaponLivers, 1eeſondl with a: lice 


or 


SW 9 


Lemons, and put it into your Pye in 
| & 2 
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or two of Lemon, Pepper, Salt, 
Nutmeg, Cloves, and Lard beaten 
with Bay-leaves, let this bake two 
hours, then put in the juice of either 
tchalotte, or Garlick, with the juice 
of Orange or Lemon, in the ſerving 


It away- 
A Portugal Pye. 


Mince theBrain of aTurky withBeef- 
marrow,ſeaſon it withPepper,Salt,and 
Cinamon, and garniſh it with Dabes, 
ereenCitron,Piſtaches,Cub,Prunes,and 
Currants, Lard beaten, put this into 
Puff-paſte made into the form of two 
Dolphins, laid upon one ſheet of Pa- 
per, ſo that they may touch or join 
at the two backs; and when you have 
made theſe two forms, and put in 
your Meat, cover them up with the 
ſame Paſte, and faſhion it, as afore- 
ſaid, and when they are almoſt bak- 


| ed, Ice them over with Icing made 


with Sugar, and Orange-flower-wa- 
ter, then make a kind of a ſweet 
ſharp Sauce, with Sagar, and juice of 


ſerving 
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ſerving him away, and garniſh hin 
with your Pomgranat Seeds. 


A German Pye, or on their faſhion. 


Cut a Lamb into four quarters, and 
lardit not with roo very big Lard, 
and put it into a raiſed Pye, ſeaſoned 
with Pepper, and Salt, Nutmegs, and 
Cloves, Bay-leaves, ſweet Herbs, 
and Siboules, and Lard beaten or 
melred, let not your Paſte be tao fige, 
but as they ſay half fine, and cover 
him up with the ſame Paſte, and let 
him bake three - hours, this done, 
take Oyſters and fry them in the Pan 
witn melted Lard and Flower brune 
or burnt with Capers, and Olives, 
ſtoned juice of Lemons, and Cham- 
pignons, with the gravy of Mutton, 
and Oyſter liquour, put all this into 
your Pye aquarter of an hour before 
you ſerve it away. 


A Py: of Hens boned. 


Take away the Breaſt bones of your 
Hens, truſs zn1 fet them in warm 


Water, « 


Ir 


- 
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Water, and lard them with Lard that 
not toa-big, ſeaſoned with Pepper, 
Galt, and Nutmegs ; raite your P2ſ. e 
in form of an ovale, put in your Hens, 
and garniſh, or fil them up with 
Champignons, Artichoke-hottoms, 
and fat Livers, ſwect Herbs, and 
Lard melted or beaten, cover your 
Pre with the ſame Paſte, and let bim 
bake three hours, and waen he is b2- 
xed put in ſome juice of Lemons, and 
echalotte into your Pye, at your ſerving 
Kt aWay » 


A fine Pye. 


Take of the fearced Meat, mace 
with the Fleſh of a Fillet of Veal, Beet. 
Suet, and Lard, ſeaſon it with Pep- 
per and Salt, Nutmegs, 1weet Herhs, 
and S:boules, lay this upon Putt-palte, 
cut four-corner-wiſe, add to it Arti- 
choke-bottoms,Champignons,Combs, 
Sweet-breads, and Truffles, cover it 
up with the ſame Paſte, indore it, and 
let it bake one hour, and when it 1s 
baked put in a white Sance, with the 


juice of Lemons, or Verjuice made 
& 4 of 
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of Grapes, in ſerving it away, 


PR f & : 4 
iD” 02,04 HOW T0 FAKE Tarts of 
Fei, 


f.4 firit 1491 | 
And frrji of yeurg Pidgeons. 


Firſt ſcald your Pidgeons in hot 
Wzter, then make your Paſte with 
Butter, Salt, and White-wine, and 
letitlye and reſt one hour, and then 
work it up with a piece of freſh But- 
ter more, that it may be very fine, 
then roll out a ſheet, and lay it into a 
Paty-pan, and lay your Pidgeons in 
with their Breaſt vppermoſt, and put 
to it Sweet-breads of Veal, Champig- 
nons, and Trufilzs, in form of a Bea- 
tilly Pye, ſeaſon it with Pepper, Nut- 
meg, Cloves, anda little Salt, with 
a ſmall bundle of ſeaſoning, which 
you muſt take out in ſerving it away, 
ſome Lard beaten or melted, and Beetf- 
marrow cut in pieces, and when it is 
baked put in ſome juice of Lemons, or 

Verjuice made of Grapes, and Piſta- 
ches, in ſerving it away. 
To | 
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To make a T art of Chickens. 


You muſt do it the ſame way, only 
you ſhould cut your Chickens in 
pieces, or beat them flat, putting 
them into the ſame Paſte, and uſe the 
ſame ſeaſoning, and cover them with 
the ſame Paſte, as you did your Tart 
of Pidgeons,” and when they are bak- 
ed put in juicz of Lemons, 1n ſerving 
it away. 


A Tart of Qualles. 


Make your Quailes very clean, and 
truſs them, pur chem in good Paſte, 
ſcaſon them with Pepper, Salr, Nut- 
meg, anda little bundle of trafoning, 
and garniih or fill them with fwect- 
Bread, Champignons, Trullles, cut 
in pieces,” Lard. beaten, or melted, 
and Beef-Marrow, Cover this I art 
up, and let him bake two hours, then 
put in the juice of Lemons, whcn you 
lerve him away- 


& 4 A 
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A Tart of Larks. 


Draw out 81] that is in your Larks 
very Clean, and lay them on a ſheet of 
Paſte in a Paty-pan, in very good 
order, then add to them far Livers, 
Marrow, Muſhroms, Lard beaten, 
a Packet of ſeaſoning, and ſeaſon it 
heſides with Pepper, Sa't, and Nut- 
meg, Cover it up with the ſame Paſte, 
and let it bake an hour and half, and 
when it is baked, put ina Sauce made 
with Flower, fryed in Lard, Capers, 
and Verjuice, or juice of Lemons, 
and put this into your Tart in ſer- 
VINg it away- 


A T art of fearced Meat of Veal. 


Mince either the Brain of a Capon, 
orelle the Fleſh of a Fillet of Veal, 
with as much Marrow, or Beef-Suet, 
as you havyeFleſh ; ſeaſon it with Pep- 
per. Salt, and Nutmeg, ſweet Herbs, 
and S:boules minced very ſmall, then 
make your Paſte with Flower and Wa- 
ter, orelſe, Verjuice, or — 
an 


. For the Officers of the Afouth. 51; 


and a little Butter, ſo that it may be 
pretty ſoft, then roll it over flat with 
your rolling-pin, and put about half 
the quantity of your Paſte in Butter 
well worked, with your hand upon 
your Paſte, and fold over your Paſte 
upon your Butter, ſothat the Butter 
be hid, thenroll it out, and fold it o- 
ver again five or{ix times, very cqually, 
without letting the Butter be ſeen, 
then let your Paſte lye an honr or two 
where it was made, then take the one 
halfof itand make a ſheet for your 
Paty-pan with it, then put in your 
minced Meat, and add to it Champig- 
nons, Truſfles, Cockscombs, Veal, 
Sweet-breads, Artichoke-bottoms, 
and Lard beaten or melted, then co- 
ver it with the ſame Paſte, indore it 
and let it bake an hour, then when ic 
is baked put in ſome juice of Lemon, 
and Gravy, with Piſtaches blanch- 
ed, or pceicd, and ſo f-rve it a- 
Way. 


Z x 
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AT art of Capons Livers. 


Take good fat Livers, and give 
them a ſet in hot Water, then ſheet 
your Paty-pan with fine paſte, and 
iay in the Livers in order, and add 
to them Champignons cut in ſmall 
bits, ſweet Herbs, Sibonles, and Lard 
beaten, ſeaſon it with Pepper, Salt, 
Nutmeg, and Cloves, a ſlice of green 
L.:mon, and coyer it with ſome of 
the ſame Palte, indore it, and let it 
bake an hour and half, then beat one 
of the Livers that was ſet, and fry 
him in the Frying-pan, with a little 
melted Lard and Flower, then pals 
it throygh a Strainer, with Gravy and 
juice of L2mon, but firſt rud the bot. 
rom of your Diſh with a echalotte, 
wherein you intend to ſtrain out 
your $S3nce, then put it into your 
Tart, ard to ſerve it away. 


AT art of Beatill:s, 


"0K py * ] 
' Them $1; QIUer 


i. 6 . Uh 
; iy Calweas LoL " 


Firſt ſcald and peel your Beatiies 


I 
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in a Paty-pan ſheeted wit fine Paſte, 
chen put to tnem Champignons, 
Truffles, Sweet-breads of Veal, and 
Beef-marrow, ſeaſon them with a 
Packet or bundle, and Pepper, Salt, 
and Nutmeg, Lacd beaten, or melt- 
ed, and cover it up with the ſame 
Paſte, and indore it, and let it bake 
two hours upon a fofr Fire, and 
when you ſerve it away, Put in ſome 
Gravy and juice of Lemons. 


A Tart of the Kidney of a Lin of 


Veal. 


Mince the Kidney of a Loin of Veal 
with a little Bacon, Szboules, and 
Sweet Herbs, ſeaſon it with Pepper, 
Salt, Nutmeg, and Cinamon, and 
add to it Champignons, Veal Sweet- 
breads, and bake it an hour and hall, 
but let your Paſte be fine, and cover 
your Tart with the ſame Paſte, and 
when it is baked, pat in the juice of 
Lemons, and Mutton Gravy. 
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A Tart of the brain of a Capon. 


Mince the Brain of a Capon Raw, 
with as much Marrow, or Beef-Suer, 
as the Fleſh contains to, ſheet your Pa- 
ty-pan with fine Paſte, and add to your 
Meat, Champignons, Truffles, Cocks- 
combs, Sweet-breads of Veal, and 
ſeaſon all this with a packet or bundle, 
Salt, Pepper,Nutmeg,and a little Lard 
beaten or melted, cover 1t with the 
ſame Paſte, and indore it,let it bake an 
hour and half, then put into it,when 
it is baked, Piſtaches, the juice of 
Lemons, and good gravy in ferying 
It away. 


A Tart of ſmall Rabvers, 


Cut your Rabbets in ſmall pieces 
and fry them in a Frying pan, with 
ſome Lard, and Flower fryed, ſweet 
Herbs, Sboules, ſeaſon it with Pep- 
per, Salt, Nutmegs, and a little 
Broth,and fo let it ſtand till it be cold, 
then ſheet jour Paty-pan with fine 
Paſte, and put ia your Meat with 
ſome 
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ſome Morilles, Truffles, and Lard 
beaten, cover it up with the ſame 
Paſte, and let it bake an hour and half, 
but when it is half baked, put to ir 
the Sauce that was made in the Fry- 
ing-pan, and ſolet it bake, then put 
the juice of Oranges to it, when you 
ſerve it away- 


A Bacon T art. 


Take and melt a pound of fat Ba- 
coninaPan, and ſtrain it through a 
Strainer, with the bottoms of two or 
three Artichokes, two Yolks of Eggs 
raw, and two Mackaroons, ſeaſon 
this with Pepper, and Salt, and bea- 
ten Cinamon and Sugar, then put this 
upon alittle Fire, and keep it ſtirring 
with a Spoon, then put it intoa Pa- 
ty-pan upon a very thin ſheet of Paſte, 
that is very fine, and let it bake about 
half an hour, orleſs, without Cover- 
ing it with Paſte at all, when it is 
baked, Ice it over with Icing made 
with a little Orange flower-water and 
Sugar finely ſearched, and when you 
bave Iced it over (eta little Fire over 
IT 
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it that your Icing may be white all o. 
ver it. 


A Marrow T art. 


Mince and melt your Marrow and 
ſtrainitout; then add to it the Yolks 
of three Eggs raw, two Makaroons, 
green Citron grated, ſeaſon this with 
Salt, Cinamon, and Sugar, then ſet 
it upon a little Fire, and keep it ſtir. 
* Ting with a Spoon, then cover your 
P#ty-pan with a ſheet of fine Paſte 
very thin, put in your Marcow, but 
do not cover it with Paſte, but let it 
bake half an hour, and then ſerve it a- 
way with ſweet Water, Sugar, and 
the juice of Lemons over it. 


A T avt of Piſtaches. 


Blanch and--beat a quarter of a 
pound of Piſtaches, with halfa quar- 
ter of a pound of green Citron, min- 
gle it with a Pot of Cream, a little 
Lard or Butter, ſeaſon it with Cina- 
mor, ougar, Musk, and Amber,then 
ſet it upon a ſoft Fire, and ſtir it wie 
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a Spoon all together, then ſheet your 
Pan with fine Paſte, very thin, put 
in your ſtuff, but do not cover it 
with Paſte, let it bake half an hour 
or leſs, then put Sugar over it, with 
Orange-flower-Water, and the Seeds 
of a Pomgranat, at the ſerving it a- 
Way. 


AT art of Sneeps Tongues. 


Let your Tongues be firſt boild 
and blanched, then cut in ſlices and 
laid ina Paty-pan, upon a ſheet of 
fine Paſte, add tothis green Citron, 
Currants, and Dabes, ſeaſon it with 
Salt, Cinamon, Sugar, and two Maka- 
roons beatenin a Morter, Lard melt- 
ed and ſome ſlices of Lemon, then 
cover it up with the ſame Paſte, and 
ndore it with the Yolks of Eggs and 
Milk, and fo let it bakean hour and 
then put a little perfumed Water, 
juice of Lemon, Musk, and Sugar to 
it when it is baked, and ſoſerveit a- 
Way. 


c 


' $20 Al School of Inſtruftions 


A T art of Neats T ongues. 


Take a powdered Neats Tongue 
when he is boiPd and blanched, cut 
him in ſlices, and lay him handſomly 
in a Paty-pan, ſheeted with fine Paſte 
rolPd out very thin, ſeaſon it with 
Pepper, Cinamon, Sugar, ſome 
melted Lard, cover it up with ſome 
of the ſame Paſte, let it bake about 
half an hour, ora little more, when 
it is about half baked, put in half a 
Glaſs of Claret-wine, and ſo let it 
bake till it is enough, then put ſome 
Sugar, and juice of Lemon to it, with 
the Seeds of a Pomgranat, and ſerve 
it away- 


A Tart of Weſtphalia Bacon. 


Cut out thin ſlices of a boild Gam- 
mon of Bacon, and place it in a Paty- 
pan ſheeted with fine Paſte, put to it 
{ome {ſweet Herbs minced ſmail, ſea- 
ſonit with Pepper, Cinamon, Nut- 
meg, and good {weet Butter, and a 
Bay-leaf, and cover it up with the 
ſame 
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ſame Paſte, and indoreit, and let it 
bake halfan hour, and when it is bak- 
ed put to it the juice of Lemons, Gra- 
vy, and echaloties, and ſerve It a- 
Way. 


AT art of Veal Sweet breads. 


Firſt ſet your Sweet-breads in boll- 
ing Water, then cut them in pieces, 
and putthem into a Paty-pan ſheeted 
with fine Paſte, put to them ſome 
Champignons that are very ſmall, 
Truffles, a. bunch of ſeaſoning, and 
Pepper, Salt, Nutmeg, a ſlice or two 
of Lemon, and ſome Lard .beaten, 
then cover it up with the ſame Paſte, 
Indore it, andlet it bake an hour or 
more, and when it is baked put -to 
ſome Grayy of Mutton, or Veal, juice 
of Lemons, and ſome Piſtaches, in 
ſerving it away. 


AT art of Wood-pidgeons, or other 
Pidgeons. 


Firſt draw them and beat them flat 
when they are truſs'd up, then a6 
them 
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them into fine Paſte, with ſome Lard 
beaten, Artichoke-bottoms, ſweet 
Herbs, Siboules a Bay-leaf, Beef- 
marrow, three or four Champignons, 
a Piece of freſh Butter, and cover it 
up with ſome of the ſame Paſte, in- 
dore lit, andletit bake three hours, 
then put in ſome juice of Lemon, in 
{erving it away. 


AT art of Gammon minced. 


Take a piece of a Weſtphalia Gam- 
mon well boiPd, and mince it, and 
lay it in a Paty-pan ſheeted with fine 
Paſte, ſeaſoned with Cinamon, Su- 
gar, White Pepper, green Citron, 
and a little Lard beaten, cover it up, 
and indore it, and let it bake half an 
hour, and when it is baked put in the 
juice of Lemons, and Sugar, in ſerv- 
ing it away. 


A Marrow Tart in Puff-paſte. 


Take Beef-marrow and cut it in 
Pieces, and ſeaſon it with with Salt, 
Pepper, Cinamon , green Citron 
grated 
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grated, two Makaroons, two Yolks - 
of Eggs raw, and Sugar, mingle this 
together, and lay it into a Paty-pan 
ſheeted with Puff-paſte, and cover it 
up with ſome of the ſame Paſte, in- 
dore it and let it bake an hour and 
half, and when yon ſerve it put to 
it ſome perfumed Water, Sugar, and 
the Seeds of Pomgranats. 


A Tart of Gooſe-giblets. 


Cut them in pieces, and ſet them 
after they are clean ſcalded, and put 
them into a Paty- pan ſheeted with fine 
Paſte, ſeaſon them with Pepper, Salt, 
Cloves, ſweet Herbs, Siboules, and 
Nutmeg, a Bay-leaf, and ſome Lard, 
beaten, Artichoke-bottoms, Cham- 
pignons, and Aforilles, cover them 
up with the ſame Paſte, and let them 
bake two hours, then put a litte white 
Sauceto them, when you ſerve them 


away- 
A Tart of the Kidney of a Lon of Veal. 


Mince the Kidney of a Loin of Veal 
tha & 
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that is roſted, and ſeaſon it with Pep. 
per, Salt, Cinamon, Sugar, green 
Citron, Dahes, a little Butter, two 
Makaroons, put this intoa Paty-pan 
ſheeted with fine Paſte, and cover it 
up with the ſame Paſte, and let it 
take three quarters ofan hour, then 
putto itthe juice of Lemons, Sugar, 
and Orange-flower-water, when you 
ſerve lt away. 
© 


The manner how to make all ſorts 
of Pyes of Fiſh to eat hot. 


A Turbot Pye. 


This Pyeis for the moſt part made 
ina round, or ovale Baſon z you muſt 
firſt cleanſe and waſh your Turbot ve- 
ry well, then ſheet your Pan or Baſon 
with good fine Paſte, then cut off the 
end of the Tale, and the Noſe, and 
ſeaſon it with Pepper, Salt, Nutmeg, 
and Cloves, Szboules, and ſweet 
Herbs, add to this ſome Champig- 
nons, or Aforiles, but firſt cut of the 
Fins, then coyer him up, and = 
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him, and when he is about. half baked 
; putin a Glaſs of White-wine, and ſo 
let him bake again, and when he is 
well baked put ina little juice of Le. 
"mon or Verjuice made of Grapes : 
For want of a Pan for the purpoſe you 
may raiſe a Paſte for it which will do 
as well. | 

The Barbue, or Dabes Pye is made 
and ſeaſoned in the ſame manner, only 
it will not take fo long baking. 


A Pye of a Fiſhlike a Pearch. 


You muſt make the Fiſh very clean, 
and keep the Livers, then either ſheet 
a Pan, or raiſe a Pye of good fine Paſte, 
ſeaſon your Fiſh with Pepper, Salt, 
and Nutmegs, Champignons, and 
the Meat of Lobſters, or Cray-Fiſh- 
claws, S:boxles, and ſweet Herbs, 
then cover it up with the ſame Paſte, 
then fry the Livers in brown Butter, 
and beat them in a Mortar, and ſtrain 
them out with half a Glaſs of White- 
wine, put this into your Pye when 
he is half baked, and the juice of Le- 
mon, when you lerye the Pye away. 
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A Sole Pye. 


After you have ſcaled and waſhed 
your Soles, put them into fine Paſte 
either in a Paty-pan, or elſe a raiſed 
Pye, ſeaſon your Soles with Pepper, 
Salt, Nutmegs, ſweet Herbs, and 
Siboules minced very ſmall, put to 
them Champignons, Truffles, Xe- 
rilles, and freſh Oyſters, cover up 
your Pye with the ſame Paſte, and 
when he is baked put in the juice of 
Lemons, and ſo ſerve it away; but 
when you make Fiſh Pyes, be ſure that 


you are not wanting of Butter, 
A Carp Pye. 


Scale and waſh your Carpe, and 
lard him with Eels; ſeaſon him with 
Pepper, Salt, Cloves, and Nutmegs, 
ſweet Herbs, Siboules minced very 
ſmall, Oyſters, and a Bay-leaf, put 
your Carp into a Coffin raiſed fit for 
him of fine Paſte, put in good Butter, 
and cover him up, and do not bake 


him too hot, and when your Carp is 
halt 
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half baked, putin a Glaſs of White- 
wine, and ſolet him bake till he is e- 
nough. 


A Carp Pye fearced. 


Scale and waſh your Carp, and 0- 
pen him inthe back,take out the Gar- 
bage and flea your Carp, but ſo that 
the skin muſt be-as if it were- whole, 
mince the Fleſh yery ſmall, and ſea- 
ſon .it with Pepper, Salt, Nutmeg, 
ſweet Herbs, S:boules, and Butter, 
then fill the Skin of your Carp with 
this fearcing, as if it were whole, put 
to it Champignons, the Milt of your 
Carp, Oyſters,  Artichoke-bottoms 
boil'd, and two Cloves, all this a- 
ranged, and laid in ſuch manner as 
if the Carp and this were all whole, 
and but one Carp, ſo filled up, then 
cover your Pye; and bake him like 
the other, and when he is baked put 
inthe juice of Lemons, in ſerving it a- 
Way. ; 


A 
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A Pike baked in a Pye. 


Firſt ſcale your Pike and waſh him, 
then bone him, but ſo that the Head 
and the Tail may hold together 
by the Skin, then make a fearce 
of the Fleſh, and ſeaſon it with Pep. 
per, Salt, Nutmegs, ſweet Herbs, 
and S:bowles, work:this up with But- 
ter, and fearce the Skin and bring it 
together as if it were whole with the 
Milts of Carpes, Champignons, Oy- 
fters, and Capers, and without the 
Skin put Artichoke-bottoms, Cham- 
pignons, Oyſters, and Capers, this 
muſt be put into a raiſed Coffin of a 
ht length and bigneſs of your Pike, 
made of fine Paſte, cover it with the 
ſame Paſte and bake him but gently, 
and put in the juice of Lemons when 
you ſerve it away. 


An Eel Pye. 


| Flea your Eels and cut them out in 
pieces, and raiſe a Pye with fine Paſte, 


*Either round, or ovale, ſeaſon your 


Eels 


J—=IS EE—_— —_— a 
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Fels with Pepper, Salt, Cloves, Nut- 
megs, and {weet Herbs, and Szbuules, 
Butter, Capers, a Bay-leaf, a few ling 
chippings of Bread, and when the Pye 
is about half baked, put in a Glaſs of 
White-wine, and the juice of a Le- 
mon in ſcrving it away. 


ALamprey Eel Pye. 


You muſt firſt take away the Blood, 
and preſerve it in a Vcſlel, then 
cleanſe your Lampreys in warm Wa- 
ter, put him into fine Paſte, raiſed 
either in oval or round, ſeaſon it 
with Pepper, Salt, Nutmeg, and 
Cloves, Trufles, Morilles, Sweet- 
hearbs, Siboules minced ſmall, Butter, 
fine chippings of Bread, cover him up 
with the ſame Paſte, and when the 


: Pye 1s about half baked, put ia the 
" Blood you ſave), with a Glals of Cla- 


ret, and ſv let him bake ſoftly till he 
is cnough, 
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A Lamprey Pye on the Engliſh 
D faſhion. | 


This Pye is made almoſt like the 
other, only the ſeaſoning is not the 
ſame, but you muſt ſave the Blood 
and clean your Eels in warm Water, 
put him into a Pan ſheeted with fine 
Paſte, and ſeaſon him with Pepper, 
Salt, Cinamon beaten, Sugar, green 
Citron, Dabes, Currants, and ſome 
fine chippings of Bread, cover him 
up, and when he is half baked put in 
the Blood with half a Glaſs of White- 
Wine, let him bake ſoftly, then lce 


him over ; and put the juice of Lemon | 


into it when you ſerve it away. 
A Trout Pye. 


You may Lard your Trouts with 
Eels,after you have ſcaled and {cortch- 
cd them, put them into a fine Paſte, 
either raiſed, or in a Pan, ſfeafon 
tnem with Pepper, Salt, Cloves, Nut- 
megs, Bav-leayes, and put Butter to 
them, Champignons, Artichoke-bot- 
toms, 


a 
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toms, Szboules, ſweet Hearhs minced 
ſmall, Capers, Oyſters, the Mitts 


-| of Carps, and the juice of L2mons 


in ſerving It away- 
A Pye of Ton, or 'Conger Eel. 


This ſort of Pye ought to be rai- 
ſed, and your Fiſh cut in pieces, you 
may alſo inrich 1t with Oyſters, Ar- 
tichoke-bottoms, ſweet-Hearbs, S:- 
boules, and Butter, ſeaſoned with 
Pepper, Salt, Nutmegs, a Bay-leaf, 
and two ſlices of Lemon, and cover it 
up, and let it bake ſoftly, add to 
it when its baked ſome juice of 
Lemon, or alittle Vinegar, in ſery- 
Ing it away. 


A P;e of Barbots, or Barbilles. 


Empty this Fiſh and waſh him clean, 
and pur him into a raiſed Pye made of . 
fine Paſte, with his Livers and the 


'{ Milt of a Carp, the Tail of a Lob- 


x 
, 


ſter, or Cray-Fiſh, Champignons, 
Actichoke-botroms, fſeaion this with 
Pepper, Salt, Nutmey, {weet Hearbs, 

Aa2 St= 
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Siboules, and you may put Oyſters in 
alſoif yon pleaſe, with the juice of 
Lemo:1 when you ſerve 1t. 


A Pye of Gramcaux 


This Fiſh is not without ſome ſmall 
Scal2s, therefore you muſt make him 
rery clean, and cut away the Fins,and 
put him into a raiſed Pyz, ſeaſon it 
with Pcpper, Salt, Nutmeg, ſweet 
learbs, Subcules, Cloves, Oyſters, 
Artichoke-bottoms , Chawpi gnons, 
with juice of Orange, or Lemon, ia 
ſerving it away. 


A Pye of Sremmes. 


Scale and waſh your Fiſh, and 
ſcorch it, ad put them into a railed 
Pye, ſcaſon them with Peppzr, St, 
Nutmeg, ſweet Huarbs, Cloves, Baz- 
leaves, Champignons, Oz ſters, Ca- 
pzrs, and Buccer, cover it with tie 
1Ame fate, and put in ſome juice of 
Le non, in {<rvirgy It away. 


A 


ſmall 

him 
and 
n it 
weet 
Ts, 
ons, 
, la 
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A Pye made in the nature of 
fearced Meat of Veal, call:d 
Gaudiveau. 


Mince the - Fleſh of eith-r Carp, 
Tench, or E:l, and ſcaſon your Mear 
as 1s written elſe where, only you 
may put in the M:lts of Carps, and 
Morilles, do not cover him at all, on- 
Iy put ina white Sauce when your P,e 
1s baked, and juice of L:mon w hea 
you ſerve it away. 


Petits T; Puff-paſle maae of Fiſh. 


Mince the Fiih of Els with the 


Mtit cf a Carp, and (C:iom np wnons 
half hot!?.! ſ::{on this with Peprer, 
Salt, Neitmeg, ſacct Hearhs, 
ther inelt half the quatiiny of ro! 
« 
UiCi5 "MRIE Nalco! 


work this togertrer, itn wy £90 
Puft paſte,and ſhcet littie Pans and pri 
this meat into them, and when :! 
are baked put to cach a little jnice of 
Lemon, or Verjuice made of Grapes, 
When you ſerve them away. 

Aa} A 
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A fine Pye. 


Take Pu i-paſteand roi! it out, and 
Cut it {quare, Cr ozal, and lay upon 
It the Fic of either Carps or Ec<ls 
minced very fſmal!, Artichoke bot. 
roms, Champignons, Carps Milts, 
Cray-Fiſhes Feet, or Lobſters claws, 
with good Butter, ſeaſon 1t with Pep- 
per, Salt, Nutmeg, Cloves, and An- 
deuillets made of Fiſh, put into it 
when It is baked a white Sauce, or 
Lear, or fearc?d Meat rolPd out, 
with the juice of Lemons when you 
ſerve it away. 


A Pye made with the Fleſh of a Pike. 


Mince the white Fleſh of a Pike, 
Champignons, and let it boil till it be 
half boil'd in a Pot or Diſh, with a 
Glaſs of White-wine, anda piece of 
Butter, ſeaſon it with Pepper, Salt, 
Nutmeg,f weet Hearbs, Siboules, Cham- 
pignons cut in pieces, the Milts of 
Carps, and Artichoke-bottoms, put 
this into a raiſed Pye, and cover 0 
gta 
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with the ſame Paſte, and put in a little 
juice of Lemon when you ferve it a- 
Way - 


A Macrcuſe, or a Pye of a Fowl 
w:ch 1s eaten for Fiſh, 


Beat your Macrerſe well with the 
back of a great Knife, and make or- 
dinary Palte, then raiſe a Pye that is 
very thick in the ſides, - then lay in 
your Fiſhin the bottom, when they _ 
are waſhed and dryed, ſeaſon them 
with Pepper, Salt, Nutmeg, Cham- 
piznons, Artichoke-hottoms, $S#- 
boxles, ſweet Hearbs, and good ſtore 
of Butter, let this Pye bake about fix 
hours, put the juice of Lemon to it 
in ſerving it away. 

You may alſo bone this Fiſh, and 
make fearcing with ſome of Lie lam 
Fleſh, and put it into a raiſed Nee, let 
the ſeaſoning be the ſame that the 0- 


ther is, but let your Paſte be finer, 


and let your Fiſh bake well. 


Aa 4 


A creel of Ir: ft rudtions 


Tit 21:i34i/Rn &f m3 49 Tiaits of 
Fli, 


+ 


A T art of C;'ps 11: its. 


You miſt {1: ſt theet a Pary-pan wit) 
ſine Palte then yout Milts of Carps 
ad lay them in handtonmly, ſcaſoned 
vith Poppir, Salc, Nutmeg, ſwect 
Eiat bs, S-ooulcs, Champignons, Ade: 
+;(.e;, Butter ; cover it, and indore 
.-, andler it bake ſoftly, and put in 
:41- inice of a Lemon into it when you 
icrve it away. 


* 


AT art of C arps T ongues. 


This Tart is made like that of the 
Milts, but into this you may pur in 
the of ? and Brains of tne Carps, 
alſo the Trufl-s are lik-wiſe very 
good, and the juice of a Lemon in ſer- 
VIDg It away - 


of 


F 
Y 
, 
- 
== 
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A Tart of Pikes Livers. 


This Tart may be made alſo like 
that with the Miles of a Carp, only it 
muſt be made with brown Butter, 
and an Anchovy melted and- put in 
with ſome Capers, and the juice of 
Lemons when you ſerve it away. 


A Tart of Garnulles, or Frogs. 


Firſt your Frogs muſt be fleacd, and: 
the hinder quarters muſt be cut oft in 
the Loins, like a hanch of Veniſon, 
then ſet them in ſcalding Water, aud 
they will be as white as M:Ik, and 
when you have ordered them accord- 
ing to your mind, then put them in- 
to a Paty-pan ſheeted with fine Paſte, 
ſeaſon them with Pepper,Salr, Cloves, 
and Nutmeg, three or four Champig- 
nons minced -ſmall,ſweet Hearbs, and 
Siboules, two Anchovies with good 
Butter, and when it is baked, put to 
It the juice of Lemons, when you 
ſervelt away. | 


Aag AX 
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A Tart of Cray-Fiſh. 


Firſt you muſt boil your Cray-Fiſh 
with a Glaſs of White-wine, after 
they are very clean waſht, then peel 
the Feet and the Tails, and beat the 
reſt in a Mortar, and ſtrain it out 
with alittle of the Broth of your Cray. 
Fiſh, and melted Butter, then lay all 
handſomly in a Paty-pan ſheeted, and 
add ſome Champignons cut ſmall, and 
ſeaſon all this with Pepper, Salt, Nut- 
meg, and S:boules, cover it;up, and 
indore it, and ſo let it bake, and when 
it is baked, put in the juice of Lemon 
when you ſerve it. 


A Tart of Eels. 


Firſt flea your Eels and bone them, 
and when you have done this, mince 
the Fleſh with ſweet Hearbs, Sibonles, 
Pepper, Salt, Nutmeg, Champig- 
nons, and add melted Butter to them, 
and then put them into a Paty-pan 
ſhected with fine Paſte, and when your 
Cart is baked put into it the Yolks of 

three 


——__—_———_ 
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three Eggs, and the juice of a Lemon, 
all raw, fo ſerve it, 


A Tart of Eels cut in pieces, 


Firſt flea your Eels and cut them in 
ſhort pieces, take out the Bone, and 
lay the Eels into a Paty-pan ſheeted 
with fine Paſte, ſeaſon theſe as you 
did the other, cover them up, and 
when they are baked put a white Sauce 
to them, and ſo ſerve the Tart away 


like the other. 
A Tart of palh'd Fiſh. 


Mince the Flcſh of a Carp with 
ſweet Hcarbs, ſeaſon it with Pepper, 
Salt, Nutmeg, and Cloves, Pur Bnt- 
ter, and Champ'znons, and Arti- 
choke-bottoms, and Carps Mi!ts, 
and Capers ; put all this into a Paty- 


pan in pieces, thected with ine Paſte, 


cover it up and bake it, and waen tt 
is baked ſerye it away brown, wita 
the juice of a Lemon over it. 


A 
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AT art of Salmon in ſlices. 


Take aſlice of Salmon, - and give 
him a boil or two in a Diſh with a 
Glaſs of Claret, this done, break ir 
in pieces, and put it into a Paty-pan 
ſheeted with fine-Paſte, and put to it 
Dabes, green Citron, Sugar, and 
Cinamon, a little Pepper and Salt, 
with Butter, and whea it is half baked, 
putin the Wine wherein the Salmon 
was boil'd, and ſo let him bake co- 
vered up, but before you ſerve it you 
mult lce over your Cover, and add 
the juice of a Lemon 1a ſerving ic 
away. 


A Tart of Saimou minced, 


Mince fome ſlices of Saimon witk 
Champignons, {weet Hearbs and S;. 
boules, and ſeaſon it with Pepper, 
Salr, Nutmeg, put it intc fine Pailte, 
and put to it Champignons cut in 
Pieces, and Artichoke-hottoms ard 
Butter, fo bake it, and when you 
will 


_ —__ 
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will ſerve it away put in ſome 
Piſtaches cut, - and juice of Lemons. 


AT art of Smelts. 


Mince ſome Champignons, or Me- 
rilles, and lay them in the bottom of a 


| Paty-pan ſheeted with fige Paſte, and 


then lay your Smelts upon it in order, 
with Butter,ſeaſon them with Pepper, 
Salt, Nutmeg,ſweet Hearbs, and S:- 
beules, put in alſo ſome Champig- 
nons cut in little pieces, cover it up, 
and when it is baked, put in the juice 
of Oranges, or Lemons, in ſerviog ir 
away. 


A T art of Oyſters. 


The Tart of Oyſters is made in 
the ſame manner as the other is, only 
you muſt put in a little raſpins of 
Bread,!'ome Capers,and a ſlice or two 
of Lemon,cover it up.and bake it, and 
put in ſome jrice of Lemon or Q- 
ranzZe inſerving It aw ay. 


A 
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A:T art of Soles. 


Firſt skin your Soles, and then take 


out the bones, cut away -the Heads, 
and fry them in Fat, and make your 
Tart with the fleſh of your Soles in 
pieces, with Champignons, and Tru. 
tles, ſeaſoned with Pepper, Salt, 
Nutmeg, Siboules, and ſweet Hearhs 
minced ſmall, cover it up, and let it 
bake, and put in the juice of Le. 
mons into it when you ſerve it away, 
and the fryed Heads of the Soles a- 
bout it. 


A Tart made of Muſſels. 


After your Muſſels are well clean- 
ed put them in a Pan to boil a little, 
that you may take them out of their 
Shells, but in their own Liquor only, 
then put them into a Paty-pan ſheet- 
ed with fine Paſte, and pur in with 
them ſome Champignons in pieces, 
and Morilles, ſeaſon them with Pep- 
per, Salt, Nutmeg, ſome Thime and 
Butter, and cover up your Tart, and 

when 
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when he is half baked put in their own 
Liquor that came from them, with 
a little raſpings of Bread, and when 
they are baked put in the juice of Le- 
mon, and ſerve it away. 


A Tart of ſmall Prageons for Lent. 


You muſt beat ſome Fleſh of Pike, 
and ſome Fleſh of 'an Eel, with the 
Milt of a Carp, after it is well min- 
ced, ſeaſon it with Salt and Nutmeg, 
then take ſome of this minced Meat, 
and make it into little Pidgeons upon 
a ſheet of Paper, work it with your 
hands dipt in melted Butter, for fear” 
you ſhould paſte your Hands with it, 
make a vent to them with the end of 
a wooden larding Pin, -and put in a 
Piece of a Pike, or other Fiſh Livers 
into the yents of each Pidgeon, then 
{cald or ſet them in a pan full of hot 
Water : And of this Meat you may 
make Cockscombs, or any thing elſe 
as you pleaſe, lay this 1nto a Paty- 
pan ſheeted with fine Paſte, in very 
good order, ſeaſon it with Pepper, 
Salt, Nutmeg, a little bundle ſtuck 

with 
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with Cloves, (which is to be taken 
out when the Tart is baked) Cham. 
Pignons, Morilles, Carps Milts, good 
Butter, a little White-wine, and fo 
cover it up, and when it is baked pu 
in the juice of Lemons, and ſerve it a 
way. 


A Beatilly Tarr of Fiſh. 


Of the ſame Meat as you made 
your laſt Tart of, you may make 
Cockscombs, Sweet- breads of Veal, 
by beating and mingling of two or 
three Carps Milts amongſt this Meat, 
and then you may faſhion a Calves 
Sweet-bread in a Spoon, and ſet or 
{icald him in the hot Butter, and the 


Combs in like manner, this done put ' 


them into Paſte, and ſeaſon it as 
the laſt was done above, ſo bake and 
{ſerve this in like manner. 


A Tart of a fearced Tench. 


Take your Tench and ſca1d him, 
ſplit him down the back, take our the 
Fleſh, but ſo that the Head and Tail 
| may 


j 
| 
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may hold to the Skin, and make a 
tcaicing of the Fleſh, with Champig- 
ons, Milts of Carps, ſeaſon it 
with Pepper, Salt, Nutmeg, Cloves, 
S ;bexles,ai.d lWeet Heai bs, work this 
Lougethcr, aiid ſo fearce your Tench, 
and lay him in line Paſte, with Oylters, 
Chan|pignons, Carps Milts, Pikes 
Livers, and yocd Butter, and half a 
vials of White-wine Put into it when 
he is hait baked, ſo lec hun bake co- 
vcred up, and when you ſerve him 
away Pur in the juice of a Lemon. 


A Tart of Pearches. 


Give your Pearches a boil or two in 
a Glaſs of White-wine, that you may 
take oft the Scales, put them into 
fine Paſte, and ſeaſon them with Pep- 
per, Salt,and Nutmeg, a bundle ſtuck 
with Cloves; pur»: with yougPear- 
ches ſome Carps Milts,Champignons, 
Morilles, Oyſters, and Butter, cover 
It up, and bake it, and put in the 
juice of a Lemon in ſerving it away. 


A 
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 ATart made with a Tortoiſe. 


Firſt cut offhis Head and Feet, and 

boil him in White-wine and Water, 
till he will quir his Snell, then take 
out the Gall oaly, for all the reſt is 
good, then put him into fine Paſte, 
and ſeaſon him with Pepper, Salt, 
Nutmeg, ſweet Hearbs, and $S:boules 
minced, put in alſo Champignons, 
Morilles, the Feet and Tails of Cray- 
fiſh peeled, Capers, raſpings of Bread, 
and a little Butter, cover up your 
Tart, and bake him, and put the 
juice of Lemon to him when you ſerye 
him away. 


AT art of Cray-fiſh minced. 


After your Cray-fiſh are boil'd and 
peeled, mince them, and put them 
into fine Paſte, with the Milt of a 
Carp, Champignons, Pikes Liver, - 
ralles, and Trufles, ſeaſoned with 
Pepper, Salt, Nutmeg, a bundle ſtuck 
with Cloves, and ſome good Butter, 
Cut your Champignons in pic ces, Co- 
VEL 
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ver up your Tart and bake him, and 
put the juice of Orange or Lemon to 
him when you ſerve him away. 


How to make many ſorts of Tarts, 
which may ſerve for Enter-me|- 

. ſes, either for Fiſhor Fleſh days, 
at all ſeaſons. 


A Cream T art. 


Blanch a quarter of a pound of 
ſweet Almonds, beat them very well, 
and ſtrain them with about a quart of 
Milk, make it boil over a ſoft Fire, 
keeping it always ſtirring till it be 
half boiPd, then pur in the Yolks of 
four Eggs, and keep it ſtill ſtirring, 
and when it begins to grow thick, put 
in a quatter of a pound of Sugar, a 
little Salt, and put it into a Diſh with 
a good piece of Butter, ſtir it ſtill to- 
gether till the Butter be melted, then 
ſheet a Paty-pan with fine Paſte, very 
thin with a ſmall brim, then put in 
your Cream not being too thick, and 


grate in ſome green Citron, indore 
it, 
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it, and when it is baked put over it 
Sugar, Musk, and Orange-flower- 
water, and 10 ſerve it away. 


A Cream T art of Natural Cream. 


Boll about a quart of Milk, a third 
part away, then putin the Yolks of 
ſix Eggs, a little Salt, Sugar, and a 
piece of freſh Butter, and ſtic it all 
together, and let it cool, then make 
your Tart and ſerye it in the ſame 
manner as you did the aboye-written. 


A Tart of Piſtaches. 


Firſt fcald your Piſtaches and peel 
them, then hcat theni_ 11 a Morter, 
put to them a little Salt, Cinar:on, 
Sugar, Butter, and gicen Citron 
then ſheet a Paty-pan, with ine Paitc 
very thin, and aimail brim, and fo 
make your Tart of this,and when it is 
a little more than half baked, Ice it 0- 
ver with Icing made with Sugar, and 
Orange-flower-water. 


A 
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A Mclon Tart in ſlices. 


Firſt lice out your Melon in very 
thin ſlices, and place them very 
handſomly 1n a Paty-pan ſheeted with 
fine Paſte, ſeaſon this with Sugar, Ci- 
namon, anda little Salt, and cover 
it with long flices of Paſte cut very 
narrow, or witha plain cover, which 
you pleaſe, indore it, and when it is 
baked put Sugar and Orange-fiower- 
water over it, and ſo ſerve it away. 


A Mclon Tart, the M:lon firſt made 
into Marmclade. 


Firſt boil your Alon with a Glaſs 
of White-wine, till all the Liquor be 
boiPd away, then bcat it in a Mor- 
ter with two Makaroons, Sugar, and 
Cinamon,then put it into a Paty-pan 
ſheeted with fine paſte, but do not 
cover it at all, and when it is baked, 
put Sygar and Orange flower-water 
over if, or elſe Ice it over, and fo 
[{:rve it away. 


A 


| 
| 
| 
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A ſharp ſweet T art. 


Take a Glaſs of Verjuice, or juice 
of Lemons, and boilit with a quarter 
of a pound of Sugar, tull it be half 
boild away, then put to it a pot of 
Cream, the Yolks of ſix Eggs a piece 
of Butter, Orange-flowers, and green 
Citron raſped, and beaten Cinamon, 
put this into a Pan ſheeted with fine 
Paſte, bur do not cover it. 


An Almond Tart. 


Firſt blanch, and then beat your 
Almonds with half the quantity of 
Sugar that there are Almonds, a lit- 
tle Butter, Salt, Cinamon beaten, 
green Citron raſped, Orange-flowers 
musked, put this into a Paty-pan 
ſheered with fine Paſte, and when is is 
baked Ice it over, and ierve it away- 


A Champignon T art. 
- Sheet a Paty-pan with fine Paſte, 


and put in .Champignons, cut m 
| PICCES, 
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pieces, ſeaſon them with ſweet Herbs, 
S:boules, Salt, Nutmeg, Flower fry- 
ed, and Butter, cover this up with 
the ſame Paſte, and indore it, and 
when it is baked put in ſome juice of 
Lemons in ſerving it away. 

The Tart of Aforiles is made and. 
ſerved in the ſame manner as that of 
Champignons is. 


A Tart of Mouſerons. 


After your Mouſerons are well peel- 
ed, put them into a Paty pan ſheet- 
cd with fine Paſte, as you did the 
Champignons, but do not cur neither 
your {weet Hearbs, nor S:boules, but 
make a bundle; and ſerve it away as 
you did that of Champignons. 


A Trufie T art. 


Peel your Trufles well, and cut 
them in ſlices, either round or long, 
and put them in Paſte, as you did the 
Atouſerons, with trycd Flower, let 
the ſeaſoning be the ſzme, and when 
they are baked, put gravy and the mm 

0 


552 MA Schosl of Inſtruftions 


of Lemons to them, and ſo ſerye 
them away. 


A Tart of Artichoke bottoms. 


When your Artichokes are well 
boil'd, white and peeled, put them 
into fine Paſte, with ſweet Hearbs, S- 
boules minced ſmall, ſeaſon them with 
Pepper, Salt, Nutmeg, and Butter, 
cover them up, and when the Tart is 
ready baked put in a white Sauce, or 
Lear, with alittle Vinegar, when you 
ſerve it away. 


A T art of Cream of Artichokes. 


When your Artichoke-bottoms 
are well boiPd, beat them in a Mor- 
ter, and ſtrain them through a Cul- 
lendar, with Butter, or melted Lard, 
the Yolks of two Eggs raw, ſeaſon 
this with Salc, and Nutmeg, and put 
itinto fine Paſte, but let it be very 
thin,*'and bake ir, *and ſerve 1t away 
with Gravy and juice of Lemons. 


A 
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A Tart of Artichoke Cream with Sugar. 


Make your Cream as above, and put 
to it one Makaroon, alittle Cream, 
ſeaſon it with Salt, Cinamon, Sugar, 
and green Citron, put this into a Pa- 
ty-pan ſheeted with fine Paſte, but do 
not cover it all, and when it is baked 
Ice It over with Sugar, and Orange- 
ſlower-water, and ſo ſerve it away. 


AT art of Beet Roots. 


Firſt roſte your Beet Roots in the 
Embers, and peel them very well, 
cut them in pieces, and give them a 
boil with a Glaſs of white-wine, and 
then bear themin a Morter, with a 
piece of Sugar, a little Salt, and Cj- 
namon, and make thcm like Adarma- 
(ade, and put them into fine Paſte 
with ſome green Citron raſp'd, and a 
piece of Bucter, and do not cover it, 
bu: waen it 1s baked ſerve it away 
wit i pec{umed Sugar, and Oranpge- 
[luwers: 
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A Butter Tart Barded. 


Firſt you muſt beat a little green 
Citron, a little Salt, Cinamon,two Ma. 
karoons, a piece of Butter that is 
freſh and good, with the Yolks of 
four raw Eggs, beat all this well to. 
gether, and put it into a Pan ſheeted 
with fine Paſte, and bard it over with 
long ſlices of Paſte, and when it is 
baked, put to it lome Orange floy- 
ers, and Sugar in ſerving it away. 


Another ſort of Butter T art. 


Take a piece of ſreſh Butter, Su- 
gar, Orarg?-fowers, two Maka- 
roons, four Yolks of Eggs, half a 
Cup full of preſerved Ve: juice, or 
the Syrop, and make it likes L-mon 
Cream, and put it into a Pan ſheet. 
ed with fine Paſte very thin, put O-. 
range-flowers and Sugar to it 11 ſer- 
ving It away, but do not cover it. 
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AT art of the Cream of Apples. 


Pare your Pippins, and put them 
aboiling with Whitewine, when you 
have put away the Coars, and when 
theApplesare well boil'd beat them 1n 
a Morter with Sugar, Cinamon, and G- 
range-ilowers, and ſtrain it through 
a ofrainer, and put it into a Pan 
ſheeted, and ſo bake it, and when it 
Is bated, Ice it over, and ſo ſerve it 
away. 


Another Apple T art. 


Pare and cut your Apples in ſlices, 
and boil them with White-wine, 
green Citron, Cinamon, and Sugar, 
then put it into a Pan ſheeted very thin 
with fine Paſte, and cover 1t over 
with a thin cover of Puff-paſte, indore 
it, and let it bake, and when 1s bak - 
ed ſerve it away with Orange- flowers 
and Sugar, 
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A Tart of the juice of Sorril. 


Beat Sorril ina Morter, and ſtrain 
out the juice, put it intoa Diſh with 
three Makaroons,a piece of freſh But- 
ter, the Yolks of three raw Eges, 
green Citron grated, Orange-flowers, 
and Sugar, and Cinamon, ſtir all this 
together over a Fire, and make a 
Cream of it, and put it into a Pan 
ſheeted very thin with fine paſte, and 
when it 1s baked ſerve it away with 
Svgar Over it, 


A Spinnage T art. 


Take the Leaves of Spinnage and 
put them into an Earthen Pot, with 
halfa Glaſs of White-wine, and then 
let them ſtand a withering till all the 
Whitewine be conſumed, then take 
your Spinnage and mince it ſmall, and 
ſeaſon it with Sugar, Cinamon, green 
Gitron, a little Salt, two Makaroons, 
anda piece of Butter, put this into 
fine Paſte in a Paty-pan, and bard it 


over, and when it is baked put 
£0 
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to it the juice of Lemons, and ſo ſerve 
it Way 


A Tart of green Sprouts. 


Take your green Spronts of green 
Colworts, give them a ſet or ſcald in 
hot Water, and lay them a draining, 
then mince them ſmall, \and put 
them into fine Paſte, and garniſh 
them with the Hearbs, ſeaſon them 
with Lard melted, Beef-marrow, an 
Onion ſtuck with Cloves and Pep- 
per, and ſome thin ſlices of inter- 
lardcd Bacon between the laying of 
the Hearbs,cover it up with tae {ame 
Paſte, and when it is baked put 1n 
ſome Gravy, and the juice of Lemon. 
and ſerve It away. 


A Tart of Aſparazus, 


Cut off the green ends that are 
very tender, to fill your Tart, frit 
ſcald them in hot Water, and put 
them into fine Paſte, ſeaſon them with 
ſweet Hearbs, S:boules, Pepper, valt, 


and Nutmegs, put to it ſome melted 
b 2 Lard, 
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Lard, or Butter, cover it up with 
the ſame paſte, and when it is baked 
put to iteither Cream, or Gravy of 
Mutton, with the Yolks of Eggs. 


A Tart of Eggs. 


Take Orange-flowers, a piece of 
Sugar, alittle Butter, and the Yolks 
of Eggs, beat this together like 
Cream, and put it into a Paty-pan 
ſheeted with fine Paſte very thin,grate 
ſome green Citron over it, and bake 
it; and when it 1s ready Ice it over, 
and ſo ſerve it away. 


A T art of green Citron. 


Beat in a Morter green Citron, 
* with two Makaroons, a little Cina- 
mon, halfa Cup or Glaſs of the $Sy- 
rop of Verjuice Grapes, put this in- 
to fine Paſte, and bake it, and put 
to it Orange. flowers when you ſerve 
it away. 
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A Tart of Claret-Wine. 


Take half a Glaſs of Claret-wine, 
as much juice of redGooſeberries,two 
Makaroons, the Yolks of four Eggs, 
and make this like Cream, ſeaſon 
this with Sugar, green Citron grated, 
Cinamon, a little Salt, and a ſmall 
piece of Butter, and put it into fine 
Paſte, and put to it Orange-flow- 
ers when you ſerve it away. 


ATart of Oranges. 


Pareyour Oranges, and cut them 
in ſlices, takeout the ſeeds, and put 
them into fine paſte very thin, with Su- 
gar, two Makaroons beaten, Cina- 
mon, ſome Piſtaches cut, cover it up 
with the ſame Paſte, and when it is 
baked ſerye it away with perfumed 
Sugar, 


A T art of green Lemons. 


This Tart is to be made like the o- 
ther, but do not put in any _—_ 
ut 
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but inſtead thereof put in ſome green 
Citron grated, and when it is baked 


ſerve it away in like manner, as is a- 
boye-ſaid. 


AT art of the Seeds of Pompranats. 


Put theſe Seeds into fine Paſte very 
thin, with Sugar, green Citron gra- 
ted, cover it up, and when it is bak- 
ed put Orange. flowers toit, and ſo 
ſerve it away. 


A Tart of Marmelade of Apricocks. 


Firſt put your Apricocks a preſer- 
ving with Sugar and Cinamon, and 
make Marmelade of them, then put 
the Marmelade into Almond Paſte 
rolled out very thin, and when you 
ſerve it away put Orange-tlowers to 
it, or elſe Ice it over, and lo ſerve is 
away. 


ATart of Piſtathes cat. 


Cut your Piſtaches and green Ci- 
tron, and put it into fine Paſte, _ 
ea- 
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ed 
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ſeaſon it with Sugar and Cinamon, 
with the juice of Lemons, cover it 
up, and when you ſerve it away, put 
Orange-flowers to It. 


A green Cream T art. 


Beat Piſtaches in a Morter, and 
ſtrain them through a Strainer with 
the juice of Beet Leaves, add to 
this two Makaroons, the Yolks of 
two Eggs, alittle Salt, and a piece 
of freſh Butter, and ſo make Cream of 
it, and put it with Sugar into 
fine Paſte, but very thin, and when 
it is baked put to it Orange-flowers, 
and perfumed Sugar, and fo ſerve it 


away. 
AT art of Almond Cream. 


Beat a pound of blanch'd Almonds 
in aMorter, and ſtrain them through 
a Strainer with Milk, and make It 
boil in an Earthen Pot, or in a Skillet, 
keeping ic ſtirring till it be a Cream, 
then put in Sugar, and Cinamon 
Whole, when this is done put it _ 
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Almond Paſte, but Marble it a little 
with the juice of Rasherries, or red 
Gooſeberries, and Orange-flowers, 
10 ſerving it away. 


A Tart of Franchipane. 


Make Cream with Milk and the 
Yolks of Eggs, and when it is done, 
put in two Makaroons, Sngar, anda 
ſtick of Cinamon, half a quarter of 
a pound of Piſtaches beaten, a little 
Salt, green Citron grated, then put 
this upon a ſheet of maſſepain,and bake 
it, and put over it Orange-flowers, 
and perfumed Sugar, in ferving it 
away. 


Another faſhion to make a Tart of 
Franchipane. 


Beat a quartern of Piſtaches, and 
half a quartern of green Citron, alit- 
tle beaten Cinamon, two Makaroons, 
two pots of Nitural Cream, Sugar, 
and Orang: flowers, and the Yolks 
of two Eggs, and make all this like 
Marmelade, and put it into Putt-paſte, 
Or 
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or other fine Paſte, with ſome Butter, 
and cover it up with the ſame Paſte, 
and indoreit, and when it is baked 
put ſome perfumed Sugar over it in 
ferving it away. | 


A Tart of Champignons. 


Sheet a Paty-pan with fine Paſte, 
and put Champignons into it, with 
ſweet Hearbs minced very ſmall, with 
melted Lard or Batter, ſeaion it with 
Pepper,Salt, and Nutmeg,cover it up, 
and bake it witha ſoft Fire under it, 
and a pretty quick Fire over it, and 
when it is baked put in ſome Gravy 
of Mutton, if it be made with Lard, 
and the juice of a Lemon, and ſo ſerve 
it away hot. 


Red Gooſeberries arered Currants, 
a pot or: Cream is about half a pint. » 


— 
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SHEWING Hhk.285 
; The Whole AR T 


| A Maſter of the A Maſter Confe- 
Houſhold, 63 ctioner, 


A Maſter Carver, A Maſter Cook, 
A Maſter Butler, A Maſter Paſtryman 


Being a Work of fingular Uſe for Ladies and 
Gentlewomen, and all Perſons whatſoe- 
*| ver that aredefirous to be acquainted with 
*| tife moſt Excellent ARTS of Carying, 
Cookery, Paſtry, Preſerving, and Laying a 
Cloth for Grand Entertainments, The like 
;| neverbefore extant in any Langyage, 
{| Adorned with PiQures curioufly Ingraven, 
diſplaying the whole Arts, 
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? "By Giles Roſe one of the Maſter Cooks in 
; His Majeſties Kitchen. 
"> 


LON DON, | 
x} Printed for R. Bertley and M, Magnes, in 
Reſel-ſtreet in Covent-Garden, 1682, 
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To the Right Honourable 
Sr STEPHEN FOX, 
Knight, one of the Lords 
Commiſſioners of the 
Treafury,and Chief Clerk 
of His Majeſties Honour- 
able Board of Green 
Cloth, and to his ever 
Honourcd Lady. 


Right Honourable, 


O ſooner had I fi- 
niſhed my Theatre 
of the World, or a 
Proſpectof Humane 
Miſery, but [was as 

ſoon iavirea oy the Stationer into 
the Kitchen, ( it being my proper 

p phere) to give this our little 

A 2. World 
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The diſſection of a Calves-head. 


N Germany, and in other Cout- 
tries, it is the cultomto lerve a 
a Calves-head in whole, with the 
Scull opened, for which cauſe it is but 
requiſitethat you begin your diſſection 
at the Far, as you ſce it in the Figure, 


bd a5 w=-y a 1- ©» = uy 's % " Jr AF 
from whence you take Jour oder ©f 


ſerving; and firſt you preſent to t:ic 
Onc and to the other at a time, that 1s. 
as underſtandit, to two perſons to- 
gether,ſo nearas may be; to cach an 
Eye, with a piece that is near to 
the very Chops, and ſo continne it a- 
long to the Ears, till you come 
to the. Chops and the Tongue, 
which you are to cut into ſlices, bur 
remember this is to be done with the 
great Fork, and the Brains are to be 
left ſtanding before the firſt of the 
company. 
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The difſeftionof a Hare. 


g O ſoon as you have cut off the 
two-Feet put them upon a Plate, 
and giye ther to a waiter, or Servant, 
and then taRe heed of the-reſt of your 5 
diſkction, following the tumbers | 
marked in the Figure : Thete are | 
ſome that hold the Legs behind are | 

"the beſt; others, that theFillits are # 
the beſt; however take notice that 7 
thire isa Fork a-purpole for a Hare, ' 
becauſe-her Chine js very little but 
however for want of another Fork 
you- may uſe the great one, faſtning 

it into the Chine. * 
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The difſetion of a Hare. 
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The aifſeflion of a ſucking 
Prg. | RD, 


oP” 


His ſort of Animal, is one of 

the biggeſt that is ordinarily 
ſerved whole to a Table in Frquce, 
wherelgre for igs. dile&ign theywrft- 
it-tygce with a Fork; firſt 
the Fork into. his Chops, 
a q the . firſt cutethayy ay: off, 

| ſeparate it cleverly When 
the bo. and .lo.on; and at the ſe- 
cond and thirdicurs they take off both 
the EgjS.z, at the fourth they & art 7e 
11S 


mw 


on trs 


For the Officers of the Mouth. 77 


his head into 2 pieces ; this done,with 
the ſame Fork you broach him into 
the Back a-croſs, and then begin to di- 
vide it out by the Thighs, and hrit the 
left Thigh, which makes the fifth piece, 
and ſo to tie lefr ſhoulder, which is 
theſixth piece; and for the ſeventh 
you cut off the right ſhoulder ; for an 
eighth picce you cut off the right 
Thigh; for the ninth cut out a long 
picce by the ſide of the back, on thy» 
left ſide; and another on the right: 
for tlie tenth piece, leaving your 
Fork in it, and'cutting 1t in two pic- 
ces, this makes your eleventh piece in 
alt; and now take out your Fork and 
put it to the Belly, and then cut it to 
the right and to the left to make the 
twelfth piece; then giving two cuts 


- 2-thwart, and this will make the thir- 
tcenth and fourteenth pieces, which 


- viill make all your diſle&tion confor- 


mable to the Figure, as followeth. 
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But for the order of ſerving it, there 
are thoſe that hold the piece by the 
cnd of theNeck to be the belt; eſpeci.. 
ally if it be very well roſted;butothers 
do bclieve the Legs to be the beſt ; bur 
for my part I ſhall agree with them 
that hold for the ide, 
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The Diſcf&ion of - a ſucking P17: 
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The difjection of a Fiſh. 


LL forts of Fiſh are to be cat '1Þ 
aitgr the ſame faſhion, and what 
You are to obſerve by the bye, 1s, that 
if your Fiſh be great you muſt cur 
«71 oyer-thwart, as of that way to 
[1ake the moſt pieces, but before you 
at him up, remember to take away all 
ales, and leave to the head a good 
'nzcrs thickneſs of th2 meat, which 
will make your firſt piece to be pre- 
ſcated; if-hz be to b2 cut up, you 
are to obſerve to carve it as you ſce 
itin the Figure, but be ſure always to 
clear theScales and the fins before you 
lt always ſome upon the Plate ; but 
Ihrould adviſe you firſt to take away 
the Scales and Fins from oft the back 
nd under the Belly before you begin 
Carve, which yon do 1n cutting up 
vour Fiſh in the Form of a Croſs, as 
you ſee it in the Figure; and when 
you have cut it up as you will, cover 
If Vp again. 
The 


preſent it, and if there be anySavce . 
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The diſſeffion of a Fiſh 
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Another diſſettion of Fiſh. 


Ih Puiciending I told you in the 
fore-going Figure, That all 
Fiſh are to be caryed the ſelf-ſame 
way, yet ſome are of the Opinion, 


that it is the beſt way, firſt to cut oft 


the Head and Tail, and then open 
iton the back, and after you have 
taken away the Fins on the Back, 
cover it up again, and when you cut 
it out, carye ik out as you ſee it in the 
Figure. 
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Another diſſetion of Fiſh: 
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The diſſeftion of a Lobſter. 


His Fiſh, as you ſee it in the 
Figure, hath but four pieces, as 

one can eaſily diſcern, and therefore 
it will be needleſs to make any Tong 
diſcourſe about it, . but proceed to 
the Method of the Carvers ſerving 
of Fruit. 


Fox the Officer s of the Mouth. 


The diſſeftion of a Lobſter. 


LL 
_ ” WP '/'—p 


* 


AFrmTill\ 
| MT ALLY l 


« a - ow 


—— 


” O—— 
_—_—_ 
th Fr 


AMPA YS 


v VOESLOCS 
== 
_——= 


G/ 


; 
4 


— 
—— 
—— 


=—_ 
- 


